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products to help you 
Meet the Challenges of 1959 


At the twenty-first Dairy Industries 

Exposition, The Creamery Package Mfg. 

Company introduced a significant line-up 

of new and improved equipment to help 

you meet today’s processing, materials 

handling, refrigerating and sanitation 
challenges. 


To learn how these CP products can help 
you, write for descriptive literature. 
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CP Air-Lift Stacker, Unstacker, Caser CP Ultra High Temperature Milk System 
and Combination Caser-Stacker...in all plus Vac-Heat 

varieties—step-down, straight-through (Cp gteam Infuser (for direct contact 
and step-up; on floor power units heating) 

CP Single-Lobe Stainless Rotary Pump cp Vacuum Filler with Sealright Plasti 
for large piece products such as cottage Cap Cappers 

cheese 





CP Clean-in-Place equipment, system; 
CP High Pressure Pump and controls a ” 


CP MilKeeper Bulk Farm Cooling Tanks (¢p Refrigerating Machinery with com 
CP 5- ig Stainless Steel Homogenizers pact Type-K and VS Booster Systems 


MFG. COMPANY 





Package, 


Rew ypuysie and Export Offices, 1243 W. Washington Blvd. CREAMERY PACKAGE 
Chicago 7, Illinois MFG. CO. OF CANADA, LTD. 


Branches in 24 Cities 267 King Street, West, Toronto 2B, Ontario 
Write 
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Bae” YOUR PROFIT on 1 quart 
of EZE-ORANGE DRINK is as 
much as on about 15 quarts of milk! 
AND, it entails no delivery expense 
because you’re making regular milk 
deliveries anyway. 


Be” EZE-ORANGE DRINK is 
completely additional business 
and doesn’t interfere with your sale 
of milk, cream, butter, etc. This 
delicious, refreshing beverage even 
acts as a ““Door-Opener” for the 
sale of milk and cream. Just try it! 


Mail This Coupon Today! 


Ds2Ja Jaf 


TME FASTEST SELLING FRUIT DRINK IN AMERICA 


B@—-” EZE-ORANGE DRINK is 
sold the year ’round because soft 
drinks are enjoyed every month in 
the year. 


BGG” Hundreds of dairies are 
now profitably selling EZE- 
ORANGE DRINK. People love 
it! And once your customers try 
it, they repeat and repeat and 
repeat and repeat. 


EZE-Orange Base 
EZE Lemon-Lime 
EZE Pineapple-Orange 
EZE-Grape Base 
EZE Punch Base 


(Imitation Grape) 


EZE Fruit Punch Base 






Z 


EZE-ORANGE COMPANY, INC. 
Franklin & Erie Streets, Chicago 10, Illinois 


Please send free samples, facts and profitable promotions: 
qe : 


Nome 





Address 





City- 


— _———————————— 

















STAR COOLER CORPORATION 


ae STAR > refrigeration 


for the dairy industry 








The E-x-p-a-n-d-i-n-g line 


for '59 








STAR-VAN VETTER 
BULK MILK TANKS 
Remote Models from 100 to 
1500 gals. Self Contained 
Models—100, 200, 300 gals. 


FRONT OPENING MILK COOLERS 


Model SP60 
In 4, 6,8 and 12 can models. 













DROP-IN MILK 






COOLERS 

Model LD70 IMMERSION MILK COOLERS 
In 3, 4, 7 and 12 Model LF80 

can models. in 4,6 and 8 can models. 


LOW-TEMPERATURE HOLD-OVERS 
FOR TRUCK DELIVERY 





MODEL HD4 
MODEL HDN6 In various self- 
In driver and contained and 
curb-side models. remote models. 





A complete organization of Factory Distributors SINCE 1895 
and District Managers in the U.S. and export 


markets. Write today for complete information. STAFF COOLER CORPORATION 


9271 Manchester Road 


Saint Louis 17, Missouri 
Wrtie No. 4 on Reader Service Card 
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What the Plant Manager said: 


eoeeveveeeenee eee eeeveveeeaeeveeeeeneeeeeeeeeeeeseeeeeeeeeeeveeeeees 


We urge our Producers 


to use eon 
RAPID-FLO' SF 


Milk Filters 





*eeet” 





Because we know that clean milk is a must. 
That’s why we recommend Rapid-Flo S/F Milk 
Filters. We also know that Rapid-Flo S/F Filters 
are ENGINEERED for safe filtration and cost less 


in the long run. At no extra cost, the producer bene- 





fits from a reliable Rapid-Flo Check-up for mastitis. 


SORE EERE EEE EEE EEE HEHEHE EEE EEE EEE EEE EE EEE EEE EH HEEHEEE EEE EEHEEHE EEE EEE OES 


Read the important message Disks. It’s important to us, our 
printed on the bottom of each patrons, and the customers who 
carton of Rapid-Flo S/F Filter buy dairy products. 


. 4) RAPID- ‘FLO 


ert ER DISKS 


Nha bobs 
(olen Nek 


FILTER PRODUCTS DIVISION 





4949 West 65th Street, Chicago 38, Illinois 


Copyright 1959, Johnson & Johnson, Chicago 
Write No. 6 on Reader Service Cord Write No. 7 on Reader Service Cord -» 
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Dari-Rich 


Few phot cto F-h ot — 
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TELEVISION ADVERTISING 





| A.D.A. 
POSTERS 


PREMIUM 
OFFER 


STREAMERS 


NEWSPAPER 


BOOSTERS 


EQUIPMENT 
DEALS 


» {=> | eee 


a hot campaign if you ever saw one... 


cooperative consumer advertising, radio and 
TV will remind millions how grand Hot Dairy 
Chocolate made with Dari-Rich Chocolate 
Flavor Supreme is, and where to get it. 


Everyone knows the power of consumer 
advertising, and Dari-Rich has it. Of all hot 
drinks, Dairy Chocolate is the most instant 
and easiest to serve. No mixing... 
no measuring...no fuss or bother... just 
heat and serve. Dairies can make 
a double sale by promoting Hot Dairy 
Chocolate made with Dari-Rich 
Chocolate Flavor Supreme, topped with 
whipped cream. 


Unite 


FOR COMPLETE DETAILS NOW! 


CHICAGO 10, ILL. « 679 ORLEANS ST. 
BROOKLYN 5, N.Y. ¢ 771 BEDFORD AVE. 





Ch LOS ANGELES 658, CAL. * 4368 DISTRICT BLVD. 
. Chicago 
Cord -» 


ynthly 
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Profitable Brands Start With 
Cherry-Burrell 


Smart shopper. Taking home plenty of dairy 
foods. And choosing the best tasting brands. 
She knows her family will eat more of health- 
ful dairy foods when she can count on quality. 


Chances are the brands she chooses are proc- 
essed with Cherry-Burrell equipment. A con- 
sistently good product is Cherry-Burrell’s 
business. The kind of product that earns and 
keeps consumer preference. A quality product 
that sells well, makes profit for you. 


in-plant profits, too. Processing that product more 
efficiently and at lower cost is another Cherry- 
Burrell specialty. One of the more important 
profit producers to come from C-B Research 


and Development Engineers is a modern 
materials handling system. Cherry-Burrell’s 
complete line of conveyors, chain, stackers, 
unstackers, automatic casers and automatic 
combining and diverting equipment will sub- 
stantially reduce your handling costs. 


A Cherry-Burrell Sales Engineer will study 
your operation, work with factory specialists 
if needed, and help you convert to a modern, 
cost-cutting materials handling system. 


The C-B Sales Engineer’s services are yours 
without obligation regardless of your final deci- 
sion. Let him show you how you can increase 
your profits. Just call or write him today. 


Your only complete source of profit-engineered dairy equipment, 


service and supplies -Sales and Service in 58 cities. 


CHERRY-BURRELL 


CORPORATION 


CEDAR 


RAPIDS, !OWA 


Dairy e Food e Farm e Beverage @¢ Brewing @ Chemical e Equipment and Supplies 
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Deadly Bacteria Soak-up! 
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VIKING 


BULKER 
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Specify snow-white Sparta Brushes 
...they’re soak-proof safe 


You, as a good dairyman, insist on sanitation from the cow’s udder to 
final doorstep delivery. You and your top producers insist on the finest 
stainless steel dairy and milk house equipment . . . you scrub, clean, 
spray to control bacteria. You insist that deadly bacteria be chased out 
... keep it out . . . don’t invite it back by letting anyone use old fash- 


ioned, porous brushes that become sponge-like masses of limp bristles 

and soggy blocks . . . a boarding house for bacteria. 
Eliminate Deadly Bacteria Soak-up . . . insist on Sparta Brushes with 
white Dupont Tynex Nylon bristles and soak proof plastic blocks that 


order from 
your Dairy 
Supply Jobber 
and be sure to 








shed bacteria laden moisture like a duck’s back sheds water. Even after f 
gy. : ; sgn re aii i 
ag ; years of constant use, bristles remain firm, block is free of chips and i 
Tie Cletion'e Guatent cracks and is still as soak proof as the day you bought it. Be safe — 
( growing brand name specify Sparta .. . for your plant and your producers. The “Bulker” 
bin Gedetines does the complete tank cleaning job . . . more working bristle surface 
a . no gadgets or bothersome adjustments to make . . . “Hercules” 
a ’ ° ° . 5 ° 
Clean-Up Brush has pistol-grip handle for all round scrubbing ease . . . 
Sparta Brush Co., Inc. Sparta, Wis. “Viking” has comfort grip and hanging hole . . . the perfect pail brush. 
Write No. 10 on Reader Service Card 
10 American Milk Review and Milk Plant Monthly 
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300 HP AMESTEAM GENERATOR AUTOMATIC 
“Package” Boiler Recently Installed for Texas 
Electric Cooperative, Inc. 


| Manes man Wome, 


TEXAS ELECTRIC COOPERATIVE, INC. 


Cuts Fuel Consumption Over 36% 
Saves Over *15,000 per year 


...wit AMESTEAM 


We Quote the Money-Saving Facts: 

“We were very pleased when we replaced two gas-fired 
boilers in our presssure testing plant with one new 300 HP 
AMESTEAM GENERATOR Automatic “Package” Boiler. 
The new Ames unit has reduced our fuel costs alone by 38% 
...a saving of $7,800 per year. 

“Because our new AMESTEAM GENERATOR is entirely 
automatic, three firemen are now transferred to other duties. 
This results in an additional saving of $7,200 per year. 
“This total saving of $15,000 per year does not include the 
considerable savings in maintenance costs. On top of this, 
the new Ames installation increases our production potential 


GENERATOR 


by 20% to 30%... with much higher quality steam.” 


We at Ames continually receive letters like this from the 
enthusiastic users of AMESTEAM GENERATORS. Ames 
customers are satisfied customers. They know that when they 
pan > ais GENERATORS, they buy LOWER-COST 


What's Your Steam Problem? 


If you need 10 to 600 HP and want the kind of space-saving, 
trouble-free service enjoyed by satisfied users of AMESTEAM 
GENERATORS, contact your nearby AMESTEAM Dealer 
or write for our Catalog. 


AMES IRON WORKS 
BOX Z-18, OSWEGO, N. Y. 


Gentlemen: 


Please send me further information on AMESTEAM GENERATORS 
and name of nearest representative. 


NE senescnviinsisneeniness 
COMPANY .. 
ADDRESS 
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There’s only one reliable way to choose 

the right plate heat exchanger for your 

operation and that’s by comparing similar 

models of all makes. De Laval welcomes 
your comparison and invites you to consider these 
important points: 


e@ Heat Transfer Efficiency — The higher the effi- 
ciency of heat recovery, the more you save on 
heating and cooling costs. De Laval offers up to 
90% regeneration. 


@ Operating Pressures — High operating pressures 
give two distinct benefits. First, they enable thor- 
ough cleaning and sanitizing without disassembly 
of the plate heat exchanger. Second, they overcome 
the back pressure of the separator when milk is 
being pre-heated before separation. This eliminates 
the need for an extra balance tank and pump. 
De Laval offers operating pressures up to 125 psi. 


@ Models and Capacity Ranges — The greater the 
variety of plate sizes to choose from, the more cer- 
tain you'll be of getting a plate heat exchanger 
that’s suited specifically to your needs. . . one that 
holds your initial investment at a minimum. Also 
check on the capacity ranges available in the vari- 
ous plate sizes. 





HOW TO CHOOSE 
THE RIGHT 
PLATE HEAT EXCHANGER 
FOR HIGHEST 
ECONOMY AND 
EFFICIENCY 


De Laval offers the most complete variety of 
plate heat exchangers to choose from. Five plate 
sizes provide capacities that range from the small- 
est to the very highest. The capacity range of each 
size is extremely wide. This means that, as your 
operation grows, you'll be able to enlarge your 
De Laval Plate Heat Exchanger to handle in- 
creased loads. 

@ Method of Heating—A precise heating system 
cuts heating costs and assures you greater accuracy 
in heating and pasteurizing. The world famous 
De Laval Vacuum-Steam Heating System achieves 
maximum utilization of the heating medium . 
gives complete product protection against thermal 
shock and burn-on. You’re sure of pinpoint ac- 
curacy in the control of product temperature and 
instantaneous response to load changes with a 
De Laval. 





DE LAVAL MODEL H.T.S.T. CAPACITIES 





PL-1 200 to 1,000 Ibs. per hour 
P5-RC Up to 8,000 Ibs. per hour 
P13-RC 4,000 to 15,000 Ibs. per hour 
P14-RC 8,000 to 50,000 Ibs. per hour 
P15-RC 30,000 to 80,000 Ibs. per hour 
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H.T.S.T. PASTEURIZER 


Legend 5. Cold Pasteurized Milk 


1. Raw Milk 6. Sweet Water or Coolant i 
2. Heated Raw Milk 7. Spent Sweet Water or Coolant ; This flow diagram, enlarged to 17” x 22”, handsome 
3. Diverted Milk 8. Steam ly mounted on hardboard with plastic covering and 


> 


illustrated in six colors is available free trom your 
local De Laval dealer 


Pasteurized Milk 9. Spent Steam 





For more information on 

De Laval Plate Heat Exchangers, 
call your local De Laval dealer 
or write us today. 





% DE LAVAL 


SEPARATOR COMPANY 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY 
201 E. Millbrae Avenue, Millbrae, California 
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quick action and hold-over 








ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from -—10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 


et TOT aaa 
BLOWER 


















AND STANDBY i 
CONDENSING UNIT 


FLEXIBLE 


OVER -THE-ROAD | 
SHAFT | : 




















KOLD-HOLD LANCE systems were developed to meet the specific require- 
ments of profitable retail milk delivery. LANCE systems produce plenty of 
continuous cooling power. Fast recovery after door openings assures top prod- 
uct protection. Your milk reaches the customer cold. Containers are dry, 
clean and undamaged. 


You can pre-load LANCE-equipped trucks and use them for storage space over 
night. You save on labor as well as storage. 


The LANCE is a lightweight, (305 lbs. net wt.), mechanically simple, rugged 
refrigeration system that takes no payload space. Advantages include: no bat- 
tery drain, quiet 24-hour operation, low center of gravity for the truck and 
larger payloads. The unit is designed for installation inside the cab with piping 
to the overhead LANCE Ribbon Blower. 

Power is derived from the engine crankshaft pulley through a heavy duty 
flexible shaft and electric clutch. 

The condenser provides exceptional air movement and dissipation of heat and 


is lighter and smaller than conventional units. It requires no “beefing up” of 
the truck body structure. 





A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 
The KOLD-HOLD CREST condensing 
unit was specifically designed for  freez- 
ing ““Hold-Over’”’ plates in a parked truck 
on “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 
| plete with cover and ready for mounting 
m the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or ‘“dog-house’” and pro- 
vides economy and ease of installation. Its 
“slide-out” base unit makes servicing easy. 





HOLD-OVER PLATES 


[hese streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig- 
eration with less weight. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 





| KOLD-HOiD 


division 


Tranter Manufacturing, inc. 
| 210 E. Hazel St Lansing 9, Michigan 
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Writes MR. WALTER WEST, 
General Manager, Hayward Dairy Co., 
Hayward, Wisconsin 


“We have both Dari-Kool Bulk Milk Coolers and direct 
expansion coolers in our shed and we find that the Dari- 
Kools are much easier to keep clean — easier to install — 
and our producers are very happy with them. 


We checked all types of coolers, on the farms, before we 
bought, and found the producers equipped with Dari-Kools 
the most satisfied. Our plant has been 100% bulk for more 
than 2 years. The Dari-Kools have required no service. 


One of the big things we are happy about is that we can 
pick up milk only a few minutes after milking and the 
temperature is always below 40°. The Dari-Kool represen- 
tatives have been the nicest to deal with — very co-operative 
and no high pressure. They are always welcome at our plant 
and at our farms. Going bulk has done much toward keep- 
ing our milk bottling business successful. It has made our 


plant operation more flexible and saves us time and money.” 
Hayward, Wisconsin, is famous for its excellent musky 
2 fishing. Civic-minded Walter West promotes “The 

(signed ) 


> 1. IP. a Musky Capital of the World’’ on all milk cartons 







The ICE BANK COOLER that Outperforms 
and Outsells them all ! 


BULK MILK COOLER 
Ee 
Write Dept 9 for your “DEE 
MILKHOUSE PLAN KIT Eg eS 


Arrange scale model cutouts of bulk 
tanks, woter heaters, wash sinks, efc., 
on graph sheet to fit your plan 
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| toss aside ads 
the brush, oe hal 


| /orraine 





you won't need it 


You can bet that our gal, Lorraine, won’t enjoy her morning bath this 
time, even if the water is the right temperature. 


You see, the cute little Miss will find the turbulence in this Girton Pipe 
and Parts Washer a might uncomfy. That’s because of the big 5 horse Girton . 
pump undemeath — circulating over 135 gpm through the tub...er tank. 


This rush of cleaning solution cleans almost anything placed in the 
tank, including pipe, parts, fittings, discs, mutators, even secretaries and 
receptionists — all without hand scrubbing. 


Actually, we do not recommend these washers for your Girl Friday, but 
we strongly suggest that you pick up one or two for daily parts and pipe 
cleaning around the plant. Girton makes several types and sizes in all price 
| ranges. Easy to hook-up for in-place cleaning. 
| 





Send for free literature to find out how you can save man hours, and get 
better cleaning results with Girton pipe and parts washers. 


| Write to: 





e MILLVILLE. PA. 


. IRTON, [Maw UFACTURING { OMPANY 
njow (S— J 





| First For Automatic Cleaning Equipment 
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| HOOT AND A HOLLER 


Dear Norman: 





| This is just for the record —a stupid Pennsyl- 
vania Dutchman does not understand the philosophy 
and the principle outlined by Snodgrass and French all-steel 


on the determination of per capita milk consumption. 


sectional 
On the same basis I figure the liquor industry ; 
could also claim higher consumption for the same construction 


areas just because they have more dough to spend. 


il 
J 
i 
i 
| 


Such a formula type of reasoning does not take 


ed 


into consideration nationality eating habits, long 


range educational programs on the part of interested 


industry groups, and 1001 other factors which go ® 
into consumption figuring. Wd =Ins 


Ask these economists how many slices of bread 
° a. ” s 
sanitary — strong — efficient 


I eat, what my banana consumption is, how many 





lumps of sugar I put into my coffee. What is the 


“elasticity figure” here? If they can determine my You can assemble any size Cooler, Freezer 
: milk drinking habits these other answers should be or Combination from standard sections. 
a cinch. 





Bally Case and Cooler Co., Bally, Pa. 


oe . ~ ite —_— . , 
More later on this, my friend. (Personally | Get details — write Dept. AM-1 for FREE book 


don’t give a hoot but it conveys erroneous impres- Write No. 17a on Reader Service Card 





sions and gives certain people an opportunity to pat 
themselves on the back for a “job well done” when 


they probably had nothing to do with it.) 


Best wishes — I think. 

















Sincerely, 
Pennsylvania 
| The letter refers to an article in our October 
issue entitled “Per Capita Use of Dairy Prod- 
ucts—— How Does Your State Rank?” The per a 
capita consumption figures were derived by cal- | J.§.P. LIQUID PETROLATUM SPRAY enc 
culation. It is the method of calculation and USP. UNITED STATES PHARMACEUTICAL STAMBARDS —_—"~ 
possibly a distrust of the validity of the formula eonmiaaen pico oaanes This Gime Mist-like HAYNES-SPRAY 
approach that raises a question in the mind of NON-TOXIC ; 0 weet bo eaeoate 
our Pennsylvania correspondent. Another read- CONTAINS NO ANIMAL OR VEGETABLE MOMSANITARY SEALS & PARIS 
er from the Keystone State also took issue with FATS. ABSOLUTELY NEUTRAL. WILL ‘Sand Gas baa 
h “a : NOT TURN RANCID — CONTAMINATE eau & tank Ga 
the Snodgrass and French determinations. His OR TAINT WHEN IN CONTACT WITH MACHINE a 
; ‘ ; nd f 
= follows, along with Professor French’s ae Ca “aaa 
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ply THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
Dear Mr. Myrick: nee THE MILK ORDINANCE AND CODE RECOMMENDED 
Estimates of per capita consumption of dairy BY THE U. 5. PUBLIC HEALTH SERVICE - - - 
products by States, prepared by Snodgrass and The Haynes-Spray eliminates the danger of con- 
French of Purdue, were published in your October tamination which is possible by old fashioned 
issue. The method used to calculate these figures lubricating methods. Spreading lubricants by the 
leaves a great deal out of account, and the following use of the finger method may entirely destroy 
comparisons raise serious doubts regarding the reli- previous bactericidal treatment of equipment 
ability of the results. THE WAYNES-SPRAY THIN FILM LUBRI THE HAYNES MANUFACTURING CO. 
' The comparisons are with data from the nation- nate 4180 Lorain Ave. @ Cleveland 13, Ohio 
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The Lifetyme Brothers Sing: /: 


“For every space, JJ 
for every need, S 
Building better tanks 


is our firm’s creed. 


Masters we are in Stainless Steel, 
skilled Craftsmen all since ’29. 
So for all your tanks of every kind, 


y buy the quality of our design. 


Rectangular ' 
Lifetyme Tank. 


Storage and holding, 
refrigerated and 
non-refrigerated types. 
Maximum capacity 
per square foot of 
floor. 
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Spdce-Saver Lifetyme Tank. 


For ‘tight’ areas. Can also be mounted on side to save head-room. 
Storage and holding, refrigerated and non-refrigerated types. 





Lifetyme Ringmaster Tank. 

Like Space-Saver and Rectangular, 

these can be built in any 

ps i — | ~ — — ted 

<= eee == == torage an olding, refrigerate 
* = and non-refrigerated types. 
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ALLOY PRODUCTS CORP. 


1065 Perkins. Ave. 
Waukesha, Wisconsin 
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USDA in 1955. The findings have been reported for 
four regions as well as for the United States as a 
whole (Reports 1-5, USDA, Dec., 1956). Some have 
questioned absolute consumption levels calculated 
from these data, since the survey covered only a 
single week's consumption in the spring of 1955. 
But they do provide evidence regarding differences 


in consumption between the regions. 


The following table compares per capita con- 
sumption of fluid milk and cream by regions based 
on the Survey data—expressed as percentages of 
U. S. average consumption—with similar percentages 
calculated from the Snodgrass and French State 


estimates: 


Snodgrass 

1955 and Percentage 

Region Survey French _ difference 
Us & L100 ee 
Northeast 104 104 0 
North Central 116 101 13 
South 79 94 19 
West 107 10] 9 


Snodgrass and French grossly underestimate 
consumption in the North Central and Western 


regions, and grossly overestimate it in the South. 


This is what one would expect, knowing some- 
thing of food habits and consumption patterns in 
different parts of the country. Snodgrass and French 
take no account of such preference patterns. They 
take account only of relative income levels—and in 
these only of State averages, not of income distribu- 
tion within States. The high incomes of some people 
associated with the DuPont enterprises, for example. 
may raise average income in “tinv' Delaware” to the 
highest in the Nation. But I doubt that these people 
drink enough more milk to raise average consump- 
tion of this commodity correspondingly. Southern 
consumption patterns prevail in much of Delaware, 
and I am skeptical that it leads the nation in fluid 


milk consumption. 


Your article did not carry the State estimates 
of consumption of other dairy products, but only the 
ranges of these estimates. All of the ranges are too 
narrow, and many of the State estimates underlving 
them would be even more misleading than in the 
case of fluid milk. For the Snodgrass and French 
approach inexorably requires consumption in the 
South to be below average; in the North, above 
average. While this is the case with most commodi- 
ties, for some the opposite is true. Evaporated and 
condensed milk is a well known example. The Sur- 
vey previously referred to found consumption in the 
South some 50 per cent above the national average, 
in the Northeast around 25 per cent below, and in 


the North Central region around 45 per cont below. 
For butter, on the other hand, the Snodgrass 


(Please Turn to Page 92) 
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Between the skilled navigator of today and the crude 

alculations of the ancient mariner lie centuries of dedicated 

craftsmanship in the production of precision instruments. True craftsmen 

are masters of both science and art. Let your Dairypak Butler representative demonstrate 


the many benefits available to you through the pride of accomplishment which continues 


to make Dairypak Butler cartons and services the recognized standard of quality for the industry. 


D 1 | , 
CLEVELAND 26, OHIO 


PURE-PAK CARTONS ARE MANUFACTURED UNDER LICENSE FROM EX-CELL-O CORP... DETROIT. MICHIGAN 
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"Mr. Milk Salesman, 
Did You Know—?’ 


By a grade school teacher 


is it comes as a surprise to learn that there are 


people who look up to us, who regard us as important people 


to be emulated, as people who have a standard worth measur- 
ing up to. It comes as a surprise because most of us are quite 
ordinary people in quite ordinary jobs. We do them day in 
and day out until the routine obscures the fact that the task, 
mundane though it may be to us, is a different job than the 
one performed by our neighbor across the street. To children 
practically all jobs are associated with wonderful adventures 
and consequently become surrounded with all sorts of splendid 
virtues. The policeman is always brave. The street car conductor 
rings beautiful bells. The coal man is entrancingly dirty. The 
electric man is excitingly mysterious. And the milkman—? Well, 
maybe we had better stop for a moment and see ourselves as 
the community sees us. It’s quite a reputation we have — quite 
a responsibility too. Here we are as a modern grade school 
teacher sees us. She writes, “Mr. Milk Salesman, did you 


know that — 


“ 


. your work along the route is the teacher's best 


‘motivator’ for milk-at-school studies? 


“ 


. your friendliness with youngsters along the way 
builds not only good public relations, but also means they will 


be more interested in drinking milk? 


. the symbols of your trade such as milk bottles and 
crates, your truck and your neat clean uniform play an im- 
portant part in pupils’ milk studies and are reproduced in toys, 
copied in drawings and described in songs, creative dramas, etc.? 


“ 


. ‘milk for health’ is only a slogan unless children 
(and adults as well) have the subject made real to them by 
your presence and your careful work? 


“. . . in many classrooms, children honor their milkman 


by a letter, invitation to class or special program? 


“. . . if you could spend a few minutes in the classroom, 


it would inevitably result in better learning and possibly more 
sales? (Pupils will tell about your visit at home. This is es- 
pecially good during Dairy Month or Milk Festival time.) 

“, . . the milkman is often the liaison who helps the 
teacher plan a dairy tour for her class? 


“. . . with many schools operating on half-sessions due 


to overcrowding, the primary grade ‘milk ’n cookie’ break is 


(Please Turn to Page 84) 
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OW THEY'VE CHILLED IT 


NEW * 
BLUEBIRD 


BRAND 


CHILLED 
~ 100% Pure Florida 
| ORANGE JUICE 


BLUEBIRD Chilled Orange Juice 
is processed from fresh table- 
quality oranges — nothing has 
been added — it has only natural 
vitamins and minerals. 
BLUEBIRD’S process insures de- 
pendably consistent flavor and 
quality. This chilled juice is 
PACKED UNDER CONTIN- 
UOUS INSPECTION OF THE 
U.S. DEPARTMENT OF AGRI- 
CULTURE. The new plant meets 
public health milk codes. 




















* The BLUEBIRD people — pioneers 
in Florida citrus, with 30 years experi- 
ence in citrus processing — canned, 
concentrate, and fresh fruit. 











PRICED RIGHT FOR VOLUME AND PROFIT 


Write, Wire or Phone 
SOUTHERN FRUIT DISTRIBUTORS, INC. Dept. A 


Orlando, Florida Phone GArden 2-1671 
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Lawson Milk Company 
of Akron, Ohio 

Sold to Consolidated 
Foods Corporation 
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The Lawson Milk Company of Akron, Ohio, famed 
for its cash and carry, gallon jug method of dis- 
tributing milk, has been sold to Consolidated Foods 
Corporation of Chicago. Sale price was listed as 
$10,000,000. Consolidated acquired all of the Lawson 
Company stock in what is described as a delayed cash 
transaction. This means that about half the pur- 
chase price is paid immediately and the balance over 
a short period of time. 


Reason for the sale, according to Lawson 
Milk Company officials, was the feeling that the firm 
had reached the point of growth where future expansion 
needed support of an aggressive organization with 
strong financial resources. Consolidated Foods 
looked upon the property as an opportunity to get into 
a new phase of the food business as well as an oppor- 
tunity to acquire a company with a record of high 
earnings and excellent growth potential. 


Consolidated Foods Corp. is a national organ- 
ization engaged in the processing and distribution 
of foods. It owns nine food processing companies 
including Monarch Foods and Sara Lee. In addition, 
it owns several wholesale food companies and two chain 
grocery companies. The two food chains are Midwest 
Piggly-Wiggly stores, located for the most part in 
Tllinois, Indiana and Wisconsin and the Klein chain 
with headquarters in St. Paul, Minnesota. Con- 
solidated companies are found in the major cities of 
the United States from coast to coast. 


The Lawson Milk Company produces milk, ice 
cream, candy and bakery products which it distributes 
through 175 company-owned and franchised stores 
in the Akron and Cleveland markets. Plans call for 
an additional 40 to 50 new stores this year. The 
company was organized in 1934. Sales in the current 
fiscal year which began April 1, 1958 are expected 
to reach $30 million. 


The formal take-over of the Lawson Company by 
Consolidated Foods Corp. took place on December 530. 
Policies and organization of the Lawson Co. will 
continue-under the new management subject to normal 
changes. j 
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FOR EVERY SIZE 
GLASS OR PAPER 
CONTAINER 


Sete WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


LOW COST 
o/ SAVES FLOORS 


ra ¥ d  NOISELESS 
V er Y Ce eee ./ SPEED HANDLING 
/ DESIGNED FOR 1000-LB. LOADS 


/ ALL STEEL FRAMES AND CASTERS 
/ FULLY CADMIUM PLATED 


Roll-Easy Dollies are available for every size 
milk case. Cases — from ‘2 pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, THE ONLY CASE DOLLIES 
two or three cases to the platform. When with the famous 

, ~~ “ROLL-EASY” 
ordering, specify size wanted as well as out- CASTERS 


side length and width measurements of crate. 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 


PLATED * REPLACEMENT RUBBER TIRE 
THE HAYNES MANUFACTURING COMPANY a ne 
4180 LORAIN AVENUE CLEVELAND 13, OHIO ——<_— 





Stocked and sold by leading dairy supply houses 
Write No. 23 on Reader Service Card 
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EDITORIAL 





Small Business and the Next Congress 


= ARE many indications that the next Congress will pay more 
than the usual amount of attention to the problems of the small business- 
man. One of the reasons is undoubtedly the fact that small business repre- 
sents a substantial number of votes. William A. McDonnell, president of 
the United States Chamber of Commerce, places the number of small 
business units at about 4,085,000. Each of these units represents several 
votes. Collectively they add up to an impressive total, possibly in the 
neighborhood of 10 to 20 million individuals who are directly identified 
with small business through ownership or management. This is an impres- 
sive number. It is politically significant. 


There is another reason. It is the theory that small business is an 
invigorating element in our national life and should be nurtured not only 
tor economic reasons but for political and social reasons as well. It is a 
mid-twentieth century version of the Jeffersonian concept which held that 
a society of independent farmers and independent business enterprises was 
essential to a flourishing democracy. 


Whatever the virtues of the thesis, it is a fact that concern for small 
business looms large in the temper of the next Congress. Our Washington 
correspondent, Larston D. Farrar, emphasizes this point in his analysis of 
the immediate political future which appears in this issue. Representative 
Tom Steed of Oklahoma, addressing the National Independent Dairies 
Association in Chicago, listed specific legislation that his committee on 
trade practices in the dairy industry would recommend to Congress. Mr. 
McDonnell devoted the major portion of his address before the Milk In- 
dustry Foundation to the question of small business. Perhaps most dramatic 
of all is the story of how Gillette Dairy in Norfolk, Nebraska financed 
a new plant through the resources of the Small Business Administration. 


Most of the fluid milk distribution enterprises in the United States are 
considered as small businesses under the official definition. Consequently 
the action of Congress in the ensuing months will have a powerful impact 
on the course of the industry. We will do well, however, to remember that 
such action, assuming it is intelligent, will not be a guarantee of business 
immortality. On the contrary, its principal effect will be to create an 
environment in which responsibility for their own business destinies will 
be more clearly in the hands of individual businessmen than before. 
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Dairymen sing praises : 
of General Mills New Multi-Vitamin- 
Mineral Milk Program 


Here are the songs they’re singing: 


ee 


e “68% conversion . . . overall 8% increase in business’’ A SOUTH DAKOTA DAIRY 

e “76% conversion . . . 5% increase in business’? ANOTHER SOUTH DAKOTA DAIRY 

e “70% conversion . . . still enjoying 68% conversion’”’ A KENTUCKY DAIRY 

e “65% conversion . . . holding 60% conversion’”’ AN OHIO DAIRY 

e “68% conversion . . . 10% increase in business’’ A SOUTH CAROLINA DAIRY 

e “64% conversion . . . found MVM most effective door-opener to start a new 


route. 80% of all new customers on this route started with MVM and they’re 
j still with us!’’ ANOTHER SOUTH CAROLINA DAIRY 


e “80% conversion . . . 48% increase in retail business . . . and all the credit 
goes to MVM!” A NORTH CAROLINA DAIRY 


This happy little septet is representative of a nation-wide chorus of 

successful dairymen who participate in the General Mills MVM program. 
They’re running advertising in their local newspapers, on radio and TV; 

they’re using routemen incentive programs and direct mail pieces to tell their 
customers more about MVM benefits. These materials and others are all 
included in the MVM Promotion Presentation your General Mills representative 
is waiting to show you. If you follow our step-by-step program, developed from 
the experience of dairymen across the country, your success with MVM is assured! 


For General Mills new Multi-Vitamin-Mineral Milk program, contact your 
General Mills representative today, or write: 








General 
SPECIAL COMMODITIES DIVISION Mills 


) MINNEAPOLIS 26, MINNESOTA 
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How to 


Finance a New Plant Through SBA 


/ \ SUBSTANTIAL number of 


new milk plants have been and 
are being constructed as the result 
of the trend toward fewer but 
larger operations. New equipment, 
new health regulations, new mar- 
kets have all contributed. The 
major factors, however, are large 
volumes and high labor rates. 
New facilities properly designed 
and equipped with high speed 
automatic and semi-automatic ma- 
chinery are necessary to handle 
large volumes of milk efficiently 
and to increase production pei 


man hour. 


A new plant inevitably poses 
the question of financing. For large 
national and regional organizations 
with ready access to the great 
money markets this is not a difficult 
problem. For the growing inde- 
pendent or for the new company 
formed out of a merger, financing 
a new plant is usually a major 
issue. Generally these businesses 
have little trouble arranging loans 
through local banks for medium 
and short periods of time. It is 
when long term capital is required 
that the necessary money is hard 
to find. 


A good source of long term 
capital is the Federal government’s 
Small Business Administration. 
There are two principal methods 
by which small businesses can 
secure financial assistance through 
this agency. The first is through 
the Small Business Investment 
Companies authorized by the last 
Congress. These companies are 


private organizations whose lend- 


Using Services Available Through the Small Business 
Administration, Gillette Dairy Raised $188,000 
Through the Device of the Development Corporation 


ing capital is made up of private 
funds matched by Federal funds. 
The companies are in business to 
make long term capital loans to 
small businesses. The operation of 
these companies was discussed in 
the October issue of the Ameri- 
can Milk Review and Milk Plant 
Monthly. 


The Development Corporation 

A second method of financing 
available through the Small Busi- 
ness Administration is the Develop- 
ment Corporation. Under this 
device a group of individuals in 
a community raise a sum of money 
through the sale of stock. With 
the funds so accumulated as a 
base, they can then arrange for a 
loan from the Small Business Ad- 
ministration. Equipped with this 
capital the Development Company 
can build a plant or facility that 
may be needed in the community 
and rent it with an option to buy 
to a business organization that 
needs such a facility. How this 
method works is_ illustrated by 
Gillette Dairy of Norfolk, Ne- 
braska. This company, if néed of 
a new plant, yet unable to get the 
necessary financing through the 
local banks, solved its problem by 
creating a Development Company, 
raising $51,000 through the sale 
of stock and borrowing an addi- 
tional $138,000 from the Sniall 
Business Administration, payable 
over a ten-year period. 

Gillette Dairy has its plant in 
Norfolk, Nebraska which is about 
150 miles west of Omaha. The 


community serves as a trading area 


American 


By NORMAN MYRICK 


for the surrounding countryside. 
Its economy is based on the agri- 
cultural enterprises found in that 
area. The market covers a large 
portion of northeastern Nebraska 
that extends 200 miles west of 
Norfolk, 50 miles north and about 
30 miles to the south and east. 
There are several smaller com- 
munities in the area such as 
O'Neill, Wayne, Valentine and 
Yankton. Gillette Dairy is the only 
independent Dairy in Norfolk. 
Fairmont, Beatrice, Lucerne (Safe- 
way) and Pilleys also distribute 
milk in Norfolk and in the market 
area. The market has been a fairly 
stable one despite the absence of 
either a Federal or State order. 


Farmers in the area produce 
about 18 to 20 million pounds of 
fluid milk annually. Of this amount, 
between 6 and 8 million pounds 
is Grade A. By an act of the 1957 
State legislature, all fluid bottled 
milk must be Grade A by July 
1959. 


The new Grade A law will leave 
many producers without a market 
for their milk if they cannot qualify 
for Grade A. It also made it neces- 
sary for Gillette Dairy to remodel 
its present plant or to acquire new 
facilities in order to handle both 
the increased volume of Grade A 
milk as well as the non-Grade A 
milk. The location of the present 
plant in the center of town where 
high land values prevail and where 
room for expansion is not available 
made it obvious that the solution 
was in a new plant. Leslie K. 
Chaffin, manager and one of the 
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eight owners of Gillette Dairy, at- 
tempted, without success, to secure 
the necessary financing for a new 
plant through the local banks. 
Through the auditing firm that his 
company retains, he learned about 
the opportunities available under 
the Small Business Administration. 
Working through the regional SBA 
office in Omaha, Mr. Chaffin was 
able to secure the long term financ- 
ing that he needed in order to 
build a new plant. 


The proposal that Mr. Chaffin 
laid before the Small Business Ad- 
ministration was composed of two 
general elements. One element 
solved the needs of Gillette Dairy, 
the other solved a producer prob- 
lem. The proposal, in brief, was 
this: Gillette Dairy is engaged in 
the processing and distribution of 
uid milk, the manufacture and 
distribution of cottage cheese, ice 
cream and ice cream mix. It 
handles surplus milk for the Elk- 
horn Valley Milk Producers Asso 
ciation by skimming the surplus 
and selling the cream to a creamery 
where it is made into butter. The 
skim is condensed for ice cream 
mix, sold to farmers for hog feed 
or run into the sewer. A new plant 
Gillette Dairy the 


needs for handling 


would give 
facilities it 
Grade A milk and other products 
more efficiently and in larger vol- 
ume. It would also, by including 
in the plant facilities for drying 
milk, make it possible to give 
farmers a greater return for their 


surplus milk. 


Powdered Milk Plant 


The powder plant will be in the 
same new building that will house 
the Gillette operation. However, it 
will be 


owned by a_ separate 


corporation composed mostly of 
producers known as the Norfolk 
Powdered Milk Corporation. This 
corporation will own the drying 
equipment and the powder that is 
produced but the facility will be 
operated by Gillette Dairy person- 
nel as part of the over-all plant 
operation. 


The combination fluid milk and 
drying plant offers advantages to 
both producers and the dairy com- 
pany. For example, the time of 
the production manager will be 
charged one-third against the Nor 
folk Powdered Milk Corporation 
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The combination fluid and milk and powder plant, designed by 
Howard Strong & Associates, will serve the dairy, the producers 


and the community. 
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Under coonstruction. This picture was taken a few weeks ago 
as the idea and the financing were translated into terms of 


concrete and steel. 


and two-thirds against Gillette 
Dairy. Gillette Dairy will handle 
the milk going into the powder for 
3.5 cents per pound. Gillette will 
sublet the space occupied by the 
powder plant to the Norfolk Pow- 
Milk Corporation. In_ this 


way, the producers get the services 


dered 


of a professional plant man to op- 
erate their plant on very reasonable 
terms, they get a facility that is 
integrated with a larger operation 
which makes the 


powder plant 


more efficient and they have a 
better outlet for their surplus milk 
than they formerly enjoyed. Gillette 
gets efficient utilization of its peo 
ple and plant and at the same time 
has its overhead or fixed expenses 
reduced by sharing the cost with 
the Norfolk Powdered Milk Cor- 
Conversely, the Norfolk 
Powdered Milk Corporation has its 


poration. 


fixed expenses reduced by sharing 
costs with Gillette Dairy. 

The plant itself, including land, 
building and utilities but not 


equipment, would cost an_ esti- 


mated $188,782. It would consist 
of a reinforced concrete floor on 
sand fill, open web steel joists with 
metal roof deck and rigid insula 
tion, 20-year-bond pitch and gravel 
insulated panels and_ brick 
exterior walls. It would provide a 
total area of 


roof, 


13,855 square feet 
1,780 square 
feet of office space, 2,840 for ware- 
house, 625 for powder plant, 4,100 
for milk processing, 2,140 for cold 


broken down into 


storage, 610 for can washing, 1,200 
for machine room, and 560 for 
covered dock. The plant would be 
located on a 5-acre tract just south- 


east of Norfolk. 


The plan was a good one provid 
ing as it did for the producer's 
needs as well as for the dairy’s 
mutual benefit of 
each group. The problem was how 


to get $188,782. Under SBA pro- 


cedure a small business does not 


needs to the 


get its financing directly from the 
Small 


There must be a development com- 


Business Administration. 


pany financed by local money sup 
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plemented by SBA funds. Through 
this device the project becomes a 
community project rather than the 
project of an individual firm. The 
Chamber of Commerce of Norfolk 
was willing to sponsor such a 
development company. Mr. Chaffin, 
in cooperation with the Chamber 
of Commerce, set up the Norfolk 
Development Corporation. This 
corporation, incorporated under the 
laws of the State of Nebraska, is 
authorized to issue $20,000 worth 
of common stock at $100 per share. 
According to the corporation’s 
prospectus, “It is contemplated that 
a minimum of 510 shares of par 
value of $100 per share will be 
sold. In no event will more than 
650 shares aggregating $65,000 be 
sold.” 
Townspeople Participate 

The 510 shares of common stock 
were sold to people in Norfolk. 
Approximately 200 people pur- 
chased shares. With this capital 
support the Norfolk Development 
Corporation negotiated a loan from 
the Small Business Administration 
for $138,000 of which 10 per cent 
was furnished by the Delay Na- 
tional Bank of Norfolk. This is 
called a bank participation loan. 
The Small Business Administration 
prefers this type of loan inasmuch 
as it is one more tie to the com- 
munity at the local level. 


With $189,000 in the till, the 
Norfolk Development Corporation 
was ready to build the milk plant. 
This it is doing with the expecta- 
tion that it will be ready for occu- 
pancy by the first of April. When 
the plant is completed, the De- 
velopment Corporation will rent it 
to Gillette Dairy. Under the terms 
of the lease, Gillette Dairy has a 
ten-year lease at the rate of $1,465 
per month plus taxes and insur- 
ance. At the end of ten years the 
dairy has an option to buy the 
building at an option price of 
$100,000 or it may lease - for 
another 5 years at a monthly rate 
of $885. At the end of this period, 
the dairy may purchase the plant 
at the option price of $75,000. 

Under the terms of the lease, 
Gillette has the right to sub-lease a 
portion of the building. This, of 
course, provides for rental of space 
to the Norfolk Powdered Milk Cor- 


poration described earlier. Rental 


will be $700 per month leaving 
Gillette Dairy with a net rental of 
$765 per month plus taxes and 
insurance. 
Rate of Interest 

The rate of interest on the loan 
from the SBA is determined by 
the rate of interest charged by the 
bank. The bank rate is the interest 
rate for the entire loan. In this 
case the rate is 4 per cent. At the 





MILK SALES PASS 6 BILLION 


Retail sales of fluid milk 
have reached the impressive 
total of $6,681,170,000, ac- 
cording to the Milk Industry 
Foundation. This volume ac- 
counts for 64 per cent of the 
$10,390,340,000 value of all 
dairy products. Per capita 
consumption of all dairy 
products in terms of milk 
equivalent is 696 pounds. Per 
capita consumption of fluid 
milk and cream is 349 
pounds. 











rental charge of $1,465 per month, 
the entire loan of $138,000 will 
be amortized at the end of the 10- 
year period. The Norfolk Develop- 
ment Company will then own the 
plant. If Gillette Dairy exercises 
its option and buys the plant for 
$100,000, the stockholders in the 
Development Corporation will 
double their money. If the dairy 
takes another lease for 5 years at 
$885 a month and then buys at 
the option price of $75,000, the 
stockholders will also double their 
money plus receiving 5 per cent on 
their investment in the meantime. 


SBA Cooperates 

The actual step-by-step process 
of securing a loan from the Small 
Business Administration by way of 
a Development Corporation is not 
particularly difficult, but it does 
involve a certain amount of time 
and a certain amount of legal work. 
Mr. Chaffin says that he found the 
people in the Small Business Ad- 
ministration very cooperative. They 
did, however, insist on accurate 
and complete information concern- 
ing the proposal and concerning 
the present and future financial 
position of Gillette Dairy. 

The specific steps followed in 
securing the loan from the Small 


American Milk Review and Milk Plant Monthly 


Business Administration were as 
follows: 


1. Establishing contact with the 
regional office of the Small 
Business Administration. As- 
certaining the services avail- 
able to small businessmen in 
need of long term capital. 
A preliminary presentation of 
the problem and the pro- 
posed solution. 


bo 


Collection and_ presentation 
of detailed information re- 
quested by the Small Busi- 
ness Administration. This 
information included a clear 
written description of the 
problem and the proposed 
solution. An analysis of the 
community and the benefits 
to be derived by the com- 
munity from the proposed 
project. A detailed financial 
analysis of the company’s 
present position, its projected 
earnings and cash availa- 
bility when the proposed 
project is in operation. 


(oe) 


Organizing the Development 

Company. This involves set- 

ting up a corporation under 

the laws of the State, and 
in conformity with SBA 
practice. 

4. Entering into leasing and 
option to buy agreement 
with the Development Com- 
pany. This agreement must 
spell out exactly what the 
relationship between the De- 
velopment Corporation and 
the lessee is to be. The lease 
between the Norfolk De- 
velopment Corporation and 
Gillette Dairy specifies with 
great clarity who will pro- 
vide what, who will pay 
what, when these items will 
be provided, when rents will 
be paid—in short, the specific 
obligations undertaken by 
each party. 

5. Sell stock in the Develop- 
ment Corporation. This  in- 
volves the preparation of a 
prospectus and the actual 
solicitation of buyers. Sale of 
the stock is apparently not a 
very difficult task. 

6. Complete loan arrangements 


with Small Business Admin- 
istration. 


ee 
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7. Start construction of build- 
ing. 


Two aspects of Small Business 
Administration practice and think- 
ing are emphasized in Mr. Chaffin’s 
experience with Omaha and Kan- 
sas City offices of the agency. The 
first was the stress placed on the 
community. The SBA was interested 
in helping finance a small business 
but it was also interested in the 
meaning of this business to the 
community. Furthermore, the em- 
phasis was on local control. The 
Development Corporation was 
used to place the administration of 
the project in local hands. The 
Board of Directors of the Corpora- 
tion are local people. The _ par- 
ticipation of the local bank was 
desired. Part of the capital was 
to be raised by the sale of stock 
to people in the community. The 
basic philosophy appears to be to 
make this kind of financing a com- 
munity project rather than an im- 
personal bit of largess from the 
Great White Father in Washington. 


Accurate Information 

The second characteristic was 
the insistence on detailed, accurate 
information. This has the dual 
value of providing the SBA with 
a clear picture of what is proposed 
and at the same time making the 
businessman involved think his 
proposal all the way through to 
the end. 


There is growing evidence that 
the Federal government is taking 
an increasing interest in small busi- 
ness. This interest is based on a 
traditional belief in the economic 
virtues of healthy competition but 
possibly even more on the social 
virtues of healthy independent 
business enterprises. Proposed leg- 
islation on fair trade practices and 
the stepped-up activity of the 
Small Business Administration are 
indications of a growing awareness 
of and a determination to help 
small business. These efforts, how- 
ever, are, as they should be, simply 
attempts to create an environment 
in which it is possible for small 
business to live. They are not 
guarantees of immortality. Whether 
a business succeeds or fails. still 
rests on the shoulders of the men 
who manage it, which is exactly 
where the responsibility belongs. 
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Analysis of Norfoik Powdered Milk Corporation 


The economics of the Norfolk Powdered Milk Cor- 
poration are set forth in this analysis which appeared 
in a prospectus of the proposed corporation. It is im- 
portant to bear in mind that two corporations were 
formed and two issues of stock sold. One corporation 
was the Norfolk Development Corporation which built 
the building and then renied it to Gillette Dairy. The 
other corporation was the Norfolk Powdered Milk Cor- 
poration composed mostly of producers. The Norfolk 
Powdered Milk Corporation owns the drying equip- 
ment and rents space in the new plant from Gillette 
Dairy. The analysis shown here is a good illustration 
of the kind of information the Small Business Admin- 
istration wants. It is also a good illustration of the 
kind of “thinking through” that the collecting of such 
information develops. 
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PROSPECTUS 


Based upon receiving 25,500,000 pounds of whole milk annually separating out 
40% cream and producing MOJONNIER LO-TEMP Non-Fat Dry Milk. Based upon 
utilizing a MOJONNIER MODEL LTD 32 Lo-Temp Evaporator and MOJONNIER 
Model D-3 Spray Dryer. 


ESTIMATED PRODUCTION: 
The whole milk received annually, 25,500,000 pounds, will 
yield 2,550,000 pounds of 40% cream and 22,950,000 pounds 
of skim milk. 

SALES VALUE: 


2,019,600 Ibs. MOJONNIER PROCESS Non-Fat Dry Milk @ 
13.40c 





$270,626.00 
1,020,000 Ibs. Butterfat () $.665 678,300.00 
Total Sales $948,926.00 
MILK PURCHASES: 
25,500,000 Ibs. @ $3.10 790,500.00 
Gross Income $158,426.00 
PROCESSING COSTS: 
RECEIVING AND SEPARATION COSTS (Estimated 
10¢/ewt.) $25,500.00 
MANUFACTURING COSTS: 
Labor, 6,460 hours @ $1.75 11,485.00 
Packaging, $0.41 per cwt. ($0.41) (20,196) 8,300.00 
Electricity (5,100) (.746) (137) ($0.015) 7,840.00 
Gas (1,100,000) ($0.35) 4,300.00 
(899) (1,000) 
Water and sewer 500.00 
Steam ($0.20) (5,100) 1,020.00 
Cleaning Chemicals 1,000.00 
Miscellaneous 3,000.00 
FIXED COSTS: 
Depreciation, equipment (10 years) 16,000.00 
Rent, Building 8,500.00 
Interest on investment (5%) 8,000.00 
Insurance 1,400.00 
Taxes 1,000.00 
Office (one girl and supervisor) 4,350.00 
Laboratory 2,500.00 
Maintenance 1,500.00 
Production Management 3,000.00 
Total Costs 109,195.00 
ESTIMATED NET PROFIT $49,231.00 
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A Free Spending Congress with 


More Than Ordinary Interest In 


Small Business Is Apparent In 


The Outlook From Washington 


ASHINGTON, D. C., Janu- 
ary, 1959—There’s great interest 
—and much speculation — among 
milk dealers and businessmen gen- 
erally about (1) What the new 
Congress may do to help or hurt 
business, and (2) What leaders in 
the nation’s capital who keep up 
with economic developments think 
about business prospects in 59. 

While no hard-and-fast _ state- 
ments can be made about a group 
as big, varied and heterogeneous as 
a Congress, with representatives 
from every area of a country as 
large as this one, certain points 
seem to be emerging that may well 
be considered by milk dealers and 
businessmen generally. 

First, it seems certain to be a 
free-spending Congress. The White 


House has sent to Congress a bud- 





Sen Hubert H. Humphrey, 
(Dem. of Minn.) is reported 
in support of greater pro- 
tection for small business. 


get calling for $80 billion expendi- 
ture, more or less, by Uncle Sam, 
in fiscal “60, beginning July 1. 
The Republican fiscal experts who 
framed this budget Anew that they 
were understating the needs of 
some domestic agencies. They ex- 
pect the Congress to raise the bud- 
get by from $2.5 billion to $4 bil- 
lion. The military alone will get 
more than $41 billion for expenses 
in the next fiscal year. 


The new Congressmen — and 
many of those who were re- 
elected—are notoriously not too in- 
terested in keeping government ex- 
penses down. They won election 
by promising specific benefits to 
specific groups. These benefits cost 
money, but, of course, very few of 


them discussed the costs along with 


the benefits. 





Rep. Wright Patman (Dem., 
Texas), long a friend of 
small business, may emerge 
as a power in the Congress. 


American 


By LARSTON D. FARRAR 


As the new Congressmen see it, 
they are under no mandate to 
“pinch pennies,” as one of them ex- 
pressed it, and they are not apt to 
think about saving money when the 
appropriations come up this Spring. 
As happened last year, Congress- 
men will shift the Eisenhower bud- 
get around to some extent, taking 
away from it in some agencies, but 
adding to it in other areas. 

Second, this seems certain to be 
a Congress whose members, by and 
large, will devote more than ordi 
nary attention to the small business- 
men. Some new Democrats have 
even termed it “the small business- 
man’s Congress.” 

Representative Wright Patman 
(D.—Texas), chairman of the House 
Committee on Small Business, has 
been plugging for years for legis- 
lation to lower taxes on small busi 
nessmen and to prevent the wave 
of mergers which, he says, leads to 
monopoly. As the No. 1 ranking 
expert on money, credit and eco- 
nomics in the House of Representa- 
tives, Representative Patman may 
well emerge as one of the most 
powerful men in Washington be- 
fore this Congress is over. 
Supporters Increasing 

For many years his supporters 
have been increasing in the House 
of Representatives, little by little. 
Years ago, in the hey-day of the 
New Deal, he co-authored the 
famous Robinson-Patman Act. This 
has been struck down, in important 
elements, by court action in recent 
years. 

Greatly strengthened by the re- 
cent election, Representative Pat- 
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record highs in November. A continuation 
of this trend could lead to a boom year 


in 1959. 


man on the House side, and such 
men as Senator Estes Kefauver (D.— 
Tenn.), Senator Hubert Humphrey 
(D.—Minn.) and Senator John Ken- 
nedy (D.—Mass.) will be fighting to 
revise and extend the Robinson- 
Patman Act so that it will, in their 
opinion, give greater protection to 
small and growing businesses, in 
opposition to the largest, best-in- 
trenched businesses. 

“Easy Credit” 

Third, this Congress undoubtedly 
will be known as an “easy credit” 
Congress, before it ends. In area 
after area, Democratic candidates 
(including many who were seeking 
re-election) campaigned against the 
“tight money” and “hard money” 
policies of the Republicans (and the 
Federal Reserve Board). 

These 
that this 
caused the recent recession. They 
say that the Federal Reserve Board 
reversed the policy and the econ- 


Democrats pointed out 


“hard money” policy 


omy began to gain, and then made 
money “tight” again, leaving many 
builders stranded in the midst of 
huge housing projects, and other 
businessmen caught in the switches. 

“The Republicans have always 
been afraid of prosperity,” one 
Democrat, who had tried unsuc- 
cessfully for years to get elected, 
said here. “I kept telling the people 
of my district that I was in favor 
of letting little businessmen borrow 
money at reasonable rates of inter- 
est and that I wasn’t afraid of full 
employment. This is what put 
me in.” 
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jumped 3 points in November to 141. This 
is only 4 points below the all-time high 


of August 1957. 


The record-breaking more-than- 
14,000 business failures in 1958 un- 
doubtedly were a big factor in the 
tremendous shift among the voters, 
according to the statisticians who 
have pored over election returrs 
here. They report that the greatest 
shift in voting—from the Repub- 
licans to the Democrats—took place 
among solidly-based small business- 
fearful 
of the Republican Administration's 
continual emphasis on using “tight 


men who have become 


credit” as its only weapon “to fight 
inflation.” The policy, these Demo- 
crats say, hasn't stopped inflation, 
but it has stopped economic growth 
to a marked degree. 

The Democrats—including com- 
mittee chairmen and_ leaders—in 
conversations here have said they 
are determined to make money 
easy to borrow, at low interest 
rates, and to keep this policy in 
effect. They are committed to this 
policy, although they know they 
will run into stiff opposition from 
the Republican White House, which 
always has favored “tight money.” 

But all is not going to be “beer 
and skittles” between some _busi- 
nessmen and Congress. 

Minimum Wage 

Senator John Kennedy (D.—Mass.) 
has announced, for example, that 
one of the first pieces of legislation 
to be considered by the Senate 
Committee on Education and Labor 
will be a bill to extend the mini- 
mum wage legislation to millions 
of businessmen not now covered by 
the Fair Labor Standards Act. 


Some 24,000,000 workers and 900,- 
000 employers now are covered by 
the minimum wage act. But if cer- 
tain Democrats have their way, 
the act will be extended to take in 
virtually everyone working on a 
non-farm job in the United States. 
Furthermore, they want to raise the 
minimum wage from $1l-an-hour to 
$1.25 an hour. Some are plugging 
for a $1.50-an-hour minimum wage. 
Knock-down fight 

Since both Republicans and 
Democrats, in their platforms, are 
on record in favor of extending 
this legislation to cover more work 
ers, and in favor of increases in 
the minimum wage itself, it is en- 
tirely possible that such legislation 
will get through Congress. But it 
will come only after a knock-down- 
drag-out fight, for the Republicans 
mostly do not want to extend it, o1 
to raise the minimum. Businessmen 
generally are split on the issue, for 
lots of businessmen say that with 
more workers getting more money, 
there will be more customers for 
business. They say that they don't 
mind paying a higher minimum 
wage if they can build up new cus- 
tomers from the millions of othe: 
workers who would be_ benefited 
from the increased earnings. 

Congress also will extend the 
time a worker can get unemploy- 
ment benefits, and perhaps increase 
the amounts that will be paid to 
him. The higher benefits voted last 
year already are being reflected in 
increased charges to employers in 

(Please Turn to Page 96) 
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Officially opening the great 
Dairy Industries Exposition 
is ADA’s Dairy Princess 
Carol Ralphs, flanked by 
DISA President Don Colony, 
left and former President 
Sidney Crofts, right. 


Automation Highlights Exposition 


UTOMATION, greater size, 
greater speeds, greater efficiencies 
on the farm, in the plant, on the 
route —in practically all phases of 
the industry — dominated the Dairy 


Industries Exposition in Chicago. 


These changes are the end prod- 
uct of the turbulent economics of 
our swiftly evolving society, placing 
a premium on high volume and in- 
creased production per man hour 
which demand greater centraliza- 
tion and automation. 


The farm tank was prominently 
displayed as befits the increasingly 
important role it plays in the milk 
complex from farm to consumer. 
One of the improvements demon- 
strated was the application of the 
vacuum principle to the farm tank 
and automatic in-place cleaning. 


In connection with the principle 
of Cleaning-in-Place, a leading 
health department official com- 
mented, after visiting the Show, 
“There are a greater variety of 
cleaning materials and devices than 
ever before. I think it reflects a 


By HERBERT SAAL 


trend—a need, if you will—to do 
things faster and more thoroughly, 
to do them automatically.” 


This challenge, he said, is being 
met, not only on the farm, but in 
the cleaning needs of the hauler’s 
tank truck, in the processor’s plant, 
on his delivery trucks, in the stores, 
and to a lesser extent in the home. 


All of these sanitizing devices 
and all of the exhibits at the Show 
represent the end product of the 
pressures and influences that have 
reshaped the industry so radically 
in the past few years. 


Population growth and concen- 
tration of people in and around 
urban centers, changes in the pub- 
lic’s buying habits (such as in the 
case of butter), rising costs, com- 
petition from other foods and bev- 
erages, demands for variety and for 
higher quality have all helped to 
increase the need for larger, more 
efficient plants and fleets. It has 
meant that plants must process 
more and more milk if they are to 
achieve the maximum in economy 


American 


of production. The larger the plant, 
theoretically the lower the cost per 
unit processed. 

The equipment, the devices, the 
services at the Show were a re- 
sponse to the demand imposed on 
the dairy industry. 

The machines, if they are reflec- 
tions of past and current demands, 
are also signposts of the future 
when a dairy plant itself will be 
regarded as a_ processing unit, 
rather than as a conglomeration of 
machines and pieces of equipment. 
Even today this principle is par- 
tially recognized when dairy plant 
engineers refer to their plants as 
“geared” to process 11,000 pounds 
an hour, or 25,000, or 50,000 
pounds. 


Within the plant, control sys- 
tems will pre-set the quantity of 
milk to be processed through one 
particular machine or through a 
number of different machines 


simultaneously. 

A number of firms spotlighted 
the ultra high temperature heat 
exchanger. 
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The filler and package people 
presented some innovations: on dis- 
play was a filler that does 240 
quarts a minute. One company 
showed a new plastic and wax coat- 
ing for its carton. People swarmed 
around the three booths where im- 
ported (forms and 
fills) machines produced pyramid- 
shaped packages. 


dual-purpose 


Bringing the day of complete 
automation closer are the advances 
made in speedy processing, filling, 
materials handling, delivery and 
refrigeration. 

“The so-called automatic plant 
is no longer a dream of the future; 
it is here now,” declared Donald 
H. Wilson, DISA technical director. 
“With the automatic sanitary valve 
and automatic inventory control, 
the product may literally be kept 
on the move. Many other refine- 
ments created by the suppliers and 
equippers contribute to the ability 
of dairy plants to convert their 
working materials to a fluid base.” 

Because in a continuous process 
raw materials must flow, it follows 
that ingredients must have favor- 
able rheological properties, i.e., the 
ability to 
at controlled 


move or be moved 
rates, Mr. Wilson 
noted. Once products move, their 
direction and quantity must be con- 
trolled and this control should be 
of such nature that it can be exer- 
cised from remote locations. For 
example, a valve on a storage tank 
in one room should open and close 








according to directions received 
from the processing center which 
may be located in another room 
or even in another building. Such 
techniques are employed at the 
present 
industry. 


time in the brewing 


Mr. Wilson observed that man- 
ufacturers offering sanitary valves 
had increased in number. The em- 
phasis was on automatic actuation. 
These valves are key elements in 
the various types of control systems 
that make it possible to regulate 
many operations in the plant from 
one station. 


Another illustration of the trend 
toward integrating individual pieces 
of equipment into a single process- 
ing unit is the load cell. This is 
an electronic device incorporated 
into the legs of a storage tank so 
that the contents may be weighed. 
The device, hooked up with appro- 
priate control instruments and a 
recorder, affords many operational 
combinations. Making extensive use 
of electronic equipment, the load 
cell is a spectacular illustration of 
automation in action. 

In the materials handling field, 
automatic casers for paper and 
glass, case stackers, destackers 
and conveyors again drew much 
attention. 


Boilers and refrigeration showed 
a wide range of application. Manu- 
facturers are not ignoring the needs 
of the small plant in the quest for 


Despite abnormally cold weather thousands of milk processors 
and manufacturers of dairy products flocked to Chicago’s Navy 
Pier to see the vast array of supplies and equipment on display. 
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the business of the big customer. 
They are making efficient packages 
for use in plants of varying sizes. 


Mainly a show for plant men, 
the Exposition also held out some 
attractions to the milk sales execu- 
tive. Animated displays and striking 
signs were exhibited. The animated 
displays good 
combining color and movement to 
attract attention. Signs have been 
developed almost to the level of 


were particularly 


art with colors, composition, lights 
and size worked into effective 


combinations. 


Many manufacturers of equip- 
ment and supplies showed promo- 
tional campaigns designed for use 
by their customers. Some of them 
are well known such as the vitamin 
promotions and the sales aids de- 
veloped by container manufactur- 
ers. The promotional activities of 
various associations such as_ the 
National Dairy Council and the 
American Dairy Association were 
also very much in evidence. Adver- 
tising and sales services reflected 
the trend toward volume and were 
designed for both store and home 
delivery use. 


Attractive new designs in auto- 
matic vending and dispensing ma- 
chines also drew much attention 
from the visitors at the Exposition. 
In themselves, these machines are 
sales devices which each year, in- 
doors and out, in cafeterias, in 
schools and apartment houses, in 
factories and gasoline stations, are 
selling milk in increasing quantities. 


The emphasis, however, was on 
the plant. The greatest single trend 
represented by exhibits at the Show 
was toward products and devices 
that will keep the dairy product 
moving. On all sides, the products 
and processes shown in the booths 
indicated the need for movement, 
for fluidity and flexibility. The 
dairy supply industry is trying to 
obey the dicta from the dairy in- 
dustry, “Don’t stop the process” 
and “Minimize down time.” 


The 18,000 people who attended 
got both a bird’s-eye view and a 
close-up of how the dairy industry 
expects to meet the challenges pre- 
sented by a rapidly expanding and 
kaleido- 


scopic changes in its makeup by 


mobile population with 


age, income and taste. 
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The registration desk at the Milk Industry Foundation’s Golden Anniversary convention was a 
busy place as members from all over the United States and some foreign countries moved into 
Chicago for the meeting and exposition. A well planned, fast moving program gave delegates 
a stimulating bundle of ideas to take back home. 


Sales Questions in Spotlight at 
Excellent MIF Convention 


D ves snive that “on many 


issues today, the business com- 
munity alone is the last remaining 
obstacle in the path of those who 
would substitute a controlled, reg- 
imented economic system for the 
free market system,” William A. 
McDonnell, president of the 
Chamber of Commerce of the 
United States told members of the 
Milk Industry Foundation, “We 
businessmen must get into politics.” 


Mr. McDonnell was the keynote 
speaker at the opening session of 
51st annual convention of the Milk 
Industry Foundation held at Chi- 
cago on December 8, 9 and 10. 
Core of Mr. McDonnell’s analysis 
of a half century of business pro- 
gress Was the proposition that 


businessmen must work together 


for the preservation and growth of 
a free economy. 

Citing the record of business 
growth against the record of 
business failures, Mr. McDonnell 
argued that the much-discussed 
decline in small business was 
largely the creation of an un- 
fortunate and unnecessary friction 
between large and small business. 
Said he, “It is one of the sad com- 
mentaries of our times that there 
exists in so many areas a feeling 
of friction between small and big 
business — between national and 
independent business. There is so 
much that could be accomplished 
for the good of all if all business 
would work together. It is  dis- 


heartening to see businessmen go 
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off in completely different direc- 
tions. It is discouraging to watch 
them seek competitive advantages 
through legislation.” 


The speaker listed labor legisla 
tion designed to eliminate second 
ary boycotts and labor racketeering 
as one of the first goals of business 
community. Other important areas 
for corrective legislation were in- 
flation and a containment of the 
minimum wage law. Mr. McDon- 
nell observed, “Those who hold 
views in diametric opposition’ to 
ours are in politics up to their 
ears. We must take action ourselves 


in the political arena. . .” 
The idea of practical political 
action by businessmen was supple 


(Please Turn to Page 105) 
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MINNESOTA TRIUMPH 
Gophers Take 4 Out of 5 Firsts in 


Student Judging Contest 


By NORMAN (TASTE BUD) MYRICK 


ASTE BUDS were blooming 


all over the north country as Min- 
nesota snifted its way to a spec- 
tacular triumph in the 24th running 
of the Collegiate Students’ Inter- 
national Contest in Judging Dairy 
Products. Paced by Don Benning, 
a high flying taster from Brower- 
ville, Minnesota, the Gophers 
blazed to a one, two, three sweep 
of individual honors in All Prod- 
ucts, a feat that has been equalled 





only once before in the history of 
the contest. Team honors in All 
Products dropped like a ripe Min- 
nesota apple into the laps of the 
triumphant trio of Benning, Lucas BOWLED OVER. Minnesota’s conquistadores receive a victory 
and Schulz. trophy from ADA princess Carol Ralphs. Left to right are Coach 
B f a E. L. Thomas, Don Benning, Bill Schulz, Phil Lucas, Ken Olson, 
rl ul > » ve ¢ . . 
_ Brougm 60 a ane edge by L0acn Miss Ralphs, DISA president Don Colony and Red Grange. 
E. L. Thomas, the Twin City dele- 
gation put their brand on just about gate. Given the “go ahead” signal winds blowing zero temperatures 
all the hardware, money and glory by L. E. Burgwald, Superintendent down from the North Pole, slapped 
there was to be had. As a team of the Contest succeeding C. J. their labels on second and _ third 
they won four first places. Butter Babcock who died suddenly last places to win team honors in 
they took. Milk they took. Cheese vear, the 90 collegiate tasters Ice Cream for the Golden State 
they took. All Products they took. snorted and gargled and _ snifted delegation. 
ividus > . e ; ir wav ‘ 0 sé 7 —o . ’ . 
Individually they captured fom thei way through 410 samples of Michieen State's Mex Gonsen- 
medals outside of the All Products ice cream, cheese, milk and butter. ' , ° 
en ‘ bach put the milk samples in their 
sweep. Bill Schulz gargled out a When the last second of the hun- ee ; 
: ; : proper places and emerged with a 
second in milk and a second in dred and sixty minute contest had 
, ; . : : : score that nobody else could equal. 
cheese while Phil Lucas wrapped ticked its way off the clock, there ; ; 
Minnesota’s duo of Schulz and 
up a second in Butter and a third remained the broken meats, a Senos wititiel fen sonnel onl thal 
in Milk. Although they wrote their handsome bundle of score cards meibanins , : 
names on but 25 per cent of the and a Minnesota victory that will Bob Gromko of Washington 
total products places individually, go down on the record books as one State College lifted the standard 
they were close to the top all the to beat. of the Northwest with a fine indi- 
way through. When Mr. Football Despite the great Minnesota tri- vidual vectory ode inser Minne- 
in the person of Red Grange read umph, there was a fine display of sota’s tenacious Bill Schulz was not 
the team winners, it was one big individual talent. Pete Pierpont far eg ogiowy a a gree 
Minnesota parade W ith a we time of the University of Connecticut From the age aa é b - 
out for California State Polytech, scooped himself a first place in Ice reer a a a rena - 
victors in Ice Cream. Cream and contributed mightily to pe eee isconsin devotees with 
The Contest was held at the Chi- his team’s third place spot in All & Chee pence. 
cago plant of the Kraft Foods Com- Products. Keith Burnquist and Ross Wagner, riding out of the 
| pany. Thirty teams,'a record for Howie Eastham of California Poly- South Dakota sunset, found his 
the course, lined up at the starting tech, not minding the snow-laden (Please Turn to Page 99) 
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ESTAURANT OPERATORS 
throughout the nation commonly 
make an extra charge of 5 to 15 
cents for milk served with dinners. 
Competing beverages, such as cof- 
fee, are included with the meal. In 
some instances the extra charge on 
milk has been extended to include 
a la carte orders as well. 


A recent study completed at 
Oregon State College indicates that 
the practice of making an extra 
charge for milk, but not coffee, 
when these beverages are served 
with meals cannot be justified on a 
cost basis. In four restaurants stud- 
ied intensively, associated 
with milk were found to exceed 


costs 


those for coffee by a maximum of 
1.25 cents per guest served. In two 
of the restaurants, this cost spread 
was .68 and 1.12 cents, respec- 
tively. In the remaining restaurant, 
it was found that milk could be 
served for about one-half cent less 
than coffee. Variations in these cost 
spreads were due mainly to the 
differences in the size of the aver- 


S. Kent Christensen is associate 
professor of marketing at Oregon 
State College, Corvallis. 






With most restaurants, it's 


Coffee on the house — 













By S. KENT CHRISTENSEN 


serving, which ranged 


age milk 
from five to seven and one-half 
ounces. All the restaurants studied 
used bulk milk dispensers. 


Milk itself costs more than cof- 
fee, but when labor, equipment, 
extra dishes, usual coffee refills and 
such things as sugar and cream are 
figured in, there is little difference 
in the totals. 

Product and labor make up the 
major portion of the costs of serv- 
ing either beverage. However, the 
importance of labor costs as com- 
pared to product costs varies great- 
ly between the two beverages. 
Product costs account for about 75 
per cent of the total cost of serving 
milk, as compared to 40 per cent 


of the cost of serving coffee. 


Labor Costs 


Labor, on the other hand, repre- 
sents about 48 per cent of the cost 
of serving coffee and only about 20 
per cent of the cost of serving 
milk. Average “direct” labor costs 
for coffee—$2.24 per 100 guests— 
were about double the “direct” 
labor costs for milk—$1.09 per 100 
guests (see table 1). 


American 


The extra labor for coffee is in 
volved in the assembly of the cof- 
fee cup, saucer, spoon and cream- 
er; in serving refills, and in cleanup 
and washing the larger number of 
dishes used for coffee as compared 
to milk. 

The long range relative cost pic- 
ture for milk looks even better. 
Labor costs—the big cost element 
in serving coffee—are increasing 
faster than food costs. 


Equipment Involved 


Equipment used in connection 
with coffee, including the coffee 
makers, pre-heaters, warmers and 
the dishwashing equipment aver- 
aged about 30 
guests. The comparable cost for 


cents per 100 
milk is about 12 cents per 100 
guests. The dishwasher as the larg- 
est equipment cost item and_ is 
again much more for coffee than 
milk because of the large number 


of pieces involved per guest served. 


The expenses for cups, saucers 
etc., for coffee, also were more 
than 4 times more costly than were 
milk glasses—although this cost 


item was a small part of the total. 
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See. - 
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but milk goes on the bill 


Time was when the extra charge reduced the product cost for milk 
for milk could probably have been six per cent below the cost in half- 
justified on a cost basis. However. pint containers where customers re- 
milk serving costs have been signi- ceive a full eight ounces. The five- 
ficantly reduced in recent years ounce serving reduced the product 
with the introduction of bulk milk cost 37 per cent. 


dispensers. Dispensers have stream- = ; , 
‘ in With these radical changes in 
lined and simplified all the phases 


of tiie ah i sc product and labor costs for serving 


“ milk, restaurant operators should 
rhe storage problem has been es- 


Sea be helped to re-examine the policy 
sentially eliminated, as has _ the 


burdensome task of handling emp- of charging extra for milk. Some of 


the better restaurants already in 
ty bottles and cases. : 


clude milk with meals without an 
Cleanup time for milk is cut extra charge. The main problem is 
about in half. The tapping and to point out the total costs of serv- 
serving of milk has been greatly 


ing these two competing beverages 
simplified. Furthermore, the milk 


including the importance of labor 


served from dispensers is usually costs. Restaurant operators have 


very cold and refreshing. paid too much attention to product 
Smaller Servings costs and neglected to evaluate 


. pes their labor cost for individual food 
Bulk dispensers also carry an 

. items served. 
other cost-saving factor for restau 


rants. With the shift to this equip- A change in the price policy 
ment, most restaurants have gone would help greatly to improve milk 
to a smaller size milk serving. The sales relative to coffee and other 
Oregon State College study found competing beverages. The restau- 
that serving size varied from five rants in this study sold nearly 
to seven and one-half ounces. The 1.500 cups of coffee to 100 glasses 
seven and one-half ounce serving of milk. The study was made in 
TABLE 1 


Comparative Cost of Serving Coffee and Milk in Selected Oregon Restaurants* 
Selected Cost per 100 Guests Served 























Cost element Restaurant A Restaurant B Restaurant C Restaurant D 
Elements for coffee: 
Product (coffee, cream, sugar) $1.93 $2.19 $1.89 $1.68 
Labor 2.54 2.73 1.97 1.74 
Equipment 31 .34 .26 .30 
Serving equipment 12 .07 12 .07 
Supplies .08 A .07 .07 
Total coffee $4.98 $5.50 $4.31 $3.87 
Elements for milk: 
Product (milk) $3.21 $4.83 $4.34 $3.73 
Labor 1.13 1.20 1.07 .97 
Equipment 10 .07 AW 22 
Serving equipment .02 01 01 .03 
Supplies .03 .07 .03 04 
Total milk $4.49 $6.18 $5.56 $4.99 
Additional net cost for milk 
per 100 guests served —$ 49 +$ .68 + $1.25 +$1.12 





*The costs shown in this table include only those cost elements directly associated with 
serving the two beverages. No attempt was made to allocate to coffee or milk such 
items as building rent or depreciation, furniture, fixtures, managers’ salaries and 
other indirect costs. 
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The introduction of bulk 
milk dispensers has simpli- 
fied all phases of milk han- 
dling in restaurants. If the 
operator desires, he may 
reduce product cost by vary- 
ing the size of the milk 
serving. 


June and July when coffee sales 
were at their seasonal low—being 
partially replaced by cold drink 


beverages. 


In restaurants where it can be 
shown that there is some justifica 
tion for charging extra for milk, the 
cost of serving the two beverages 
can be equated by varying the size 
of milk serving. Further study is 
needed to determine the range 
within which the size of serving 
can be adjusted and also whether 
such action will affect the con- 
sumption of milk. One of the lead 
ing dealers in the Portland market 
has said he is not concerned about 
the bulk dispenser lowering the 
consumption of milk; to the con 
trary, he reports that in every in- 
stance where one of his accounts 
has put in a milk dispenser, sales 
of milk have increased. 


(A full report on this study is 
available. Write for Misc. Paper 
59, Comparative Cost of Serving 
Coffee and Milk in Selected Ore- 
gon Restaurants, by Jerry Colburn 
and §. Kent Christensen, Depart- 
ment of Agricultural Economics, 
Oregon State College, Corvallis, 
Oregon.) 
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Northland Sells Processing 
Facilities to Cooperative 


HE Northland Milk and Ice 
T cram Company, Minneapolis, 

has sold its pasteurizing and 
bottling facilities to the Twin City 
Milk Producers Association, mark- 
ing the first venture of the 5,000- 
member cooperative into the proc- 
essing phase of the business. 


Northland will continue to dis- 
tribute milk and certain milk prod- 
ucts, which it will purchase from 
Twin City Producers. Local dairies 
which have heretofore bought milk 
in bulk from Twin City, will now 
have these products available pas- 
teurized and packaged. 


Elwell Plan 

E. S. Elwell, Sr., president of 
Northland, over the past years has 
led his company in the initiation of 
processing and merchandising inno- 
vations, which later proved to be 
quite sound and widely imitated. 


Chief among these is the renowned 
Elwell plan for quantity discounts 
on retail routes. 

Of this latest move, Mr. Elwell 
said that although the actual pro- 
ducers assume responsibility from 
the farm through the pasteurizing 
and bottling processes, it is merely 
an extension of the streamlining the 
company has undergone to bring 
the highest quality milk and cream 
to consumers at the lowest possible 
prices. “Twin City consumers,” he 
said, “have consistently paid lower 
prices for Grade A dairy products 
than anywhere else in the United 
States. During the 80 years that 
Northland and the companies it 
succeeded have been in business, 
literally hundreds of major and 
minor changes have occurred. This 
is but another. We believe that our 
actions will lead to even greater 
efficiencies.” 


Twin City Producers is a co-op 
that has been as progressive in its 
outlook so far as dairy farmers are 
concerned as has Northland in the 
field of processing and distribution. 
An outstanding example was the 
concept and execution of the plan 
to get all members to install bulk 
tanks on their farms two years ago. 
It involved an expenditure of three 
and a third million dollars and the 
complete cooperation of practically 
every member. 


Custom Packaging 
George N. 
manager of the association, pointed 


Pederson, general 


out that by operating processing 
and packaging facilities, Twin City 
will now be in a position to offer 
additional services to its milk dis- 
tributor customers. Particularly sig- 
nificant will be the custom pack- 
aging of the low volume items such 
as whipping cream, coffee cream, 
buttermilk, skim milk, etc. 

Officers of the Twin City Milk 
Producers Association are F. M. 
Rohe, president; Walter Larson, 
first vice president; Emmet Carroll, 
second vice president; and E. H. 
Knodt, secretary-treasurer. 








"We like Prick Shell-IJce" 





Mie 
Charles H. Dahl, Jr. 


Says Charles H. Dahl, Jr., manager of the Sweet 
Clover Dairy at Roosevelt, Long Island. Here a Shell- 
Icer makes 20 tons of clear, solid ice daily, whenever 
required, and does it automatically. 


Continuing Mr. Dahl says, "We are all for Shell- 
Ice. The machine runs itself, and gives plenty of ice 
of the kind a dairy needs. We would not want to be 
without it." 












Dairymen like Shell-ice because 
the pieces have a slight curvature 
that promotes rapid cooling. There 
is no snow, slush, or waste. Let us 
give you the whole = on this aid 
to dairies: ask for Bulletin 54 on 


Shell-Ice. 


Shell-Ice is made in curved broken 
pieces, hard, solid and cold 





Bottling line at the Sweet Clover 
Dairy, Roosevelt, Long Island 
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Vewsrmadte”... FIRST WITH STEAM 
ATOMIZATION FOR LOW-COST NO. 6 OIL 


| = vital, dollars-and-cents news for the medium-sized 

| user of process steam. Orr & Sembower has developed 

| a new steam atomizing burner for POWERMASTER pack- 

| aged automatic boilers that breaks down the heaviest #6 oils 

| into clean-burning fog. Go You can save up to 2¢ or more 

per gallon by burning #6 oil instead of #5 oil... cut fuel 

| bills $16,000 on an annual consumption of 800, 000 gallons. 

@ The O&S steam atomizing burner is tailored for indus- 

tries such as dairies, food and chemical processors, textile 

and metalworking plants. Gt. Available in complete 

POWERMASTER packaged boiler units from 40 hp to 600 

= hp and as a separate burner system. Gy No comparable 

atomizing system for packaged fire tube boilers has been 

available before from any manufacturer. Gh The new O&S 

burner gives freedom from operating difficulties to a degree 

never before experienced except in large, expensive field- 

erected boilers. Ge The rugged burner has nomoving parts 

to clog or wear, and steam scrubbing action keeps the noz- 

zle clean. Co Cost? A steam atomizing POWER- 

MASTER can pay for itself in less than two years. Gl 

Know of any better plant investment? Gy Frankly, we 

don’t. Cy Suggestion: Write, wire or phone us today for 
the complete story. 





ORR & SEMBOWER, INC. 


900 MORGANTOWN ROAD 
READING, PA. ¢ Since 1885 


; 
r 


Cord 


Powsrmadter. PACKAGED AUTOMATIC BOILERS 
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Wisconsin to Appeal Court 


Ban of Fair Trade Law 


DECISION by Dane County 
Aci Court Judge Richard 

Orton in Wisconsin that a 
fair trade law barring giveaways 
was unconstitutional will be = ap- 
pealed to the Wisconsin Supreme 
Court. Fred J. Griffith, attorney for 
the State Agriculture Department, 
announced the forthcoming appeal 
in an address before the Wisconsin 
Milk and Ice Cream Products As- 
sociation. 


The law prohibited wholesalers 
from giving other than standard 
discounts to retailers to be passed 
on to the consumers; from under- 
writing unsecured long-term loans 
for 90 per vent of the cost to help 
retailers buy display cases for the 
wholesaler’s products; from paying 
the retailer rental for displaying 
the wholesaler’s lines; from helping 
the retailer with gifts of money, 
merchandise services and materi- 


als; from providing a store with 


sales equipment below cost and 


from extending credit for more 


than 45 days. 


The Circuit Court ruled that 
practices limited by the law were 
in the area of fair competition be- 
cause they had grown up with the 
industry and that to restrict them 
denied the 


right of due process 


under the federal constitution. 
The action to test the law was 
brought by the Borden Company 
and Wright and Dairy 
Beloit, Wisconsin, a 
Beatrice 


Wagner 
Company, 
division of Foods Co., 
Chicago. 
Called Unconstitutional 

DeWitt K. 


manager of the Borden Company's 


Baskerville, general 
operation in Milwaukee, said his 
company opposed the law because 
unconstitutional and that 
difficulties of 
be insurmountable. 


it was 


enforcement would 


The statute was backed by small 
dairies to curb practices they telt 


gave unfair advantages to large 
companies. 
Bars Hidden Rebates 

The State Agriculture Depart 


ment felt it had complete coopera- 
tion from the industry in compli- 
ance with the law. The law had 


the effect of 


price competition by 


hidden rebates and special offers 
of equipment, services and adver- 


tising. 


Mr. Griffith proposed that milk 
handlers and ice cream manufac- 
turers continue to observe the bans 
called for by the law until a final 
determination can be made by the 


high state tribunal. 


He also announced that a com- 
mittee of the Wisconsin Dairy Fed- 
eration was studying the advisabil- 
ity of recommending state controls 
of producer, processor and con- 
sumer dairy product prices. If this 
resulted in dairy price control legis- 
lation, he said, a state milk com- 
mission to administer the law would 


be advocated. 


emphasizing open 


eliminating 











~~ ees 





40 





3 










REASONS WHY... 
YOU SHOULD BUY A 











FUL 
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FULTON 


P.O. BOX 


TUBELESS BOILER 


1 You SAVE money when you pur- 
* chase a FULTON BOILER! 


2 You SAVE money every day when 
* you use a FULTON BOILER! 


3 You SAVE valuable space, fuel and 
* time with your FULTON BOILER! 


BOILER WORKS, INC. 
122, PULASKI, NEW YORK 
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The Man With 
The Lily Plan 
draws a conclusion 





Result: A new sour cream package 





that seals 


even tighter... sells even faster! 


Dairymen everywhere ... this is it! This is your year for new 
profits in the booming sour cream market! Dairy dinners 
desserts— just parts of the growing demand 


diets—‘“dips” 


for this high-profit product! And now Lily*—leader in dairy 
packaging—has developed a new. improved sour cream pack- 


age that means lower costs ... smoother operation . . . faste1 


sales... fewer returns.. 


. greater profits for you! 


LILY NESTRITE* SOUR CREAM CONTAINER 
* New lid seat provides positive closure with the “Overall” Lid! 
¢ Double-wrapped for extra strength and insulation! 
e Nests compactly to save critical storage space prior to use! 
LILY “OVERALL” LID 
¢ New, improved longer skirt assures better fit! 


Write No. 41 on Reader Service Card 


January, 1959 


bd tigid, 


_— 


one-piece lid locks into container... will not. slip 
or “pop” out of place! 

e Assures sanitary protection of contents! 

¢ Precision construction promises trouble-free dispensing and 


capping! 


Both container and lid can be handsomely imprinted with 
your name and design...stand out with housewife appeal! 
For complete details on Lily’s entire line of quality dairy pack- 


ing, just write, without cost or obligation, to: Lily-Tulip Cup 


Corporation, Dept. AMR19, 
122 East 42nd Street, Neu L | LY- 


York fis Veu York. 
l'.M. Reg. U.S. Pat. Off. 











Right 











or 








Wrong 








in 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review 
and Milk Plant Monthly,” 92 Warren St., New 


York, N. Y. 


LABOR RELATIONS 


Can You Deny a Promotion to a 
Worker Without Giving Him a 
Trial Period? 


What Happened: 


When a vacancy came up in the 
department, a man was hired from 
the outside. Ed Blue, who had 
seniority, felt that he was not given 
proper consideration. He ap- 
proached his supervisor, who said: 
“Ed, you know we like to promote 
from within, but I considered your 
qualifications and [ don't feel 
youre heavy enough for this job. 
It requires a lot more background 
than you have.” 

“I think I have the background,” 
Ed insisted. 

“Okay, let’s see if you have,” the 
supervisor replied, and right on the 
spot he asked Ed a lot of technical 
questions. 

Ed’s answers were very confus- 
ing. “See, I told you,” the supervisor 
said. “You just don’t have the right 
qualifications.” 

But Ed still didn’t agree. He filed 
a grievance and the case went to 


arbitration. The company defended 
its action on the grounds that Ed’s 
qualifications were considered and 
found wanting. Ed insisted that he 
could do the work and that the 
oral test which was given to him 





“emasas ™ 


had made him nervous. “Why don't 
they try me out for a couple of 
weeks. Then they could find out 
if I'm good or not. That's fair 
enough, isn’t it?” 

The company insisted that its 
judgment was correct, and that if 
they gave Ed a trial and he didn't 


By LAWRENCE STESSIN 


make good, all that production 
would go to waste. 


Was The Company: 
RIGHT [] WRONG [] 


What Arbitrator Harold T. 
Dworet ruled: “The oral test given 
to Ed Blue on the spur of the mo- 
ment was not a true indication of 
his ability. Blue had every right 
to feel that he should be given an 
opportunity at the job primarily be- 
cause he was already an employee, 
and he had the background to be 
trained for the job. Almost every 
promoted person must be trained 
for the job, and onty then can a 
proper determination be made re- 
garding a man’s qualifications and 
aptitude. Nothing in Blue’s previ- 
ous record indicated that he didn’t 
have the qualities. He should be 
given a trial.” 


Can You Discipline a Union Offi- 
cial More Severely Than You Do 
Others for the Same Offense? 


What Happened: 


There was grumbling in the de- 






















i AUTOMATIC WATER- SAVER 
77e<ivt SPRAY NOZZLE 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 

operator to get any type stream of water to do his job by 
& | simply pressing the lever. A soft spray is sent forth with slight 









é 


Ed . j pressure on the lever, and a strong straight stream may be had 
COARSE by pushing the lever all the way down. This convenient control 
ey of the wash water assures better cleaning with a lot less effort. 
_ es . j The nozzle automatically shuts off the moment the lever is 

ja ; j released, thereby eliminating all waste of water. 

, j IDEAL FOR THE FOOD INDUSTRY 

, # RENEWABLE RUBBER COVER. The sturdy cover protects the 

: F F nozzle and your equipment against knocks and dents. 


f When the cover becomes worn, replace it with a new one. 
= CONSULT YOUR DEALER 


STRAHMAN VALVES, INC.. 16 HUDSON STREET, NEW YORK 13, U. S.A 
Write No. 43 on Reader Service Card — 
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unsurpassed gives you 
¥ a complete 


quality sales plan 


You don’t take chances when you 
deliver Green Spot to your customers. 
You know you've got the best 
companion bever ages for your own 
quality line of dairy products 
because Green Spot is backed up 
by more than twenty years of 
uncompromising quality, with a 
liberal profit margin for you! 


You don’t have to “go it alone” 
when you go Green Spot because a 
complete dynamic sales program 
is worked out for you... including 
hard selling advertising materials, 
store banners, shelf strips, streamers, 
truck plaques, bottle collars, 
leaflets, etc.... plus a proven driver 
incentive program! 


GREEN SPOT, INC. 


1501 BEVERLY BLVD., LOS ANGELES 
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A golden luscious, non-carbonated 
orange juice drink that makes 
customer repeat orders a habit, 

meaning liberal repeat profits for you! 





Write Nos. 44-45 on Reader Service Card 
January, 1959 





A beverage of six delicious fruit 
juices blended into a tantalizing year 
‘round all family drink. Backed up, 
of course, with a complete sales plan, 
advertising, incentive program! 





partment when the company posted 
a new schedule for maintenance 
men. The shop steward told the 
supervisor that the workers didn’t 
like the idea of being scheduled for 
Saturday work. The supervisor ex- 
plained the reason behind the new 
schedule. But, that Saturday, three 
workers didn’t show up. Among 
them was the shop steward who 
phoned and said he had important 
shopping to do. 


When the steward returned on 
Monday, he was given a three-day 
layoff. 


registered opposition to the new 


The other two (who also 


schedule) were given written warn- 
ings. The steward complained that 
he should NOT be given a bigger 
penalty than the others. The com- 
pany felt that he SHOULD be- 
cause he has a greater responsi- 
bility to obey rules than other em- 
ployees. Because of the tense situ- 
ation over the new schedules, the 
company felt that the steward 
should have made it a point to 
come to work on that Saturday, 
even though he may have had per- 


sonal reasons for staying home. 


Was The Company: 
RIGHT [] WRONG [1] 


What Arbitrator R. G. Howlett 
ruled: “It is clear from the evi- 
dence that had the grievant NOT 
been a union leader, his penalty 
would have been less severe. His 


record was good and it appears 





AP 


almost certain that under the com- 
pany policy he 
ceived a 


would have re- 
reprimand and not a 
suspension. Union officials do have 
responsibilities greater than those 
of rank and file employees. They 
have a duty to act affirmatively to 
prevent or end a work stoppage, as 
well as to refrain from violating a 
no-strike pledge. But the grievant 
was not disciplined for either mal- 


feasance or non-malfeasance as a 
union official. He did not urge 
other employees not to go to work 
on Saturday. His failure to appeai 
for work, while wrong, was solely 
that of an individual employee. It 
had no relationship to his duty as 
a member of the Shop Committee. 
The union official’s greater respon- 
sibility does not apply to his acts 
which have no relationship to his 
union position. The Mayor, driving 
his private automobile above the 
speed limit, should not suffer a 
heavier fine (and also not a lesser 
one) for his dereliction than a cit- 
izen who does not hold public of- 
fice. This is true even though we 
may expect the Mayor to set us 
a good example.” 





ABOUT THE AUTHOR 

Lawrence Stessin is a labor 
arbitrator with an extensive 
background in labor relations. 
For 12 years he was Labor 
Relations Editor of 
Magazine of Business, after 
having served as reporter and 
feature writer for the New 
York Times. 
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SUP TH conc: 


.. LEADER OF OXCO’S LINE OF 
QUALITY DAIRY BRUSHES 


Longer-wearing, 


Gongs .. . Tankers . 





hard-working 
brush with DuPont TYNEX nylon bristles. 
lasts dozens of general-purpose brushes, gives 
you quality cleaning with less work. 


. . Holsteins .. . Swiss... 
Jerseys. All Oxco brushes are made to the exacting 
quality standards that have made us famous in the 

dairy brush field for over 75 years. 
ing, harder-working brushes save money for you in 
replacement costs and labor time. 
jobber has them all. . . get to know him and the 
outstanding brushes with which he can serve you. 




















all-purpose 
Out- 


Longer-wear- 


Your Oxco 


OX FIBRE BRUSH COMPANY, INC. 


rreoengex utablished /§S¢ many. ano 
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Lathrop Paulson Equipment in Action 
Top panel, top row, (left) Multiple stacker installation at the 
Borden Co., Dallas, Texas. (right) De-stacker at Rueter’s Dairy, 
Evergreen Park, Ill. Bottom row, (left) over-floor conveyor at the 
Borden Co., Dallas, Texas. (right) Belt Conveyor at Sealtest, Peoria, 
lll. Vertical panel, top, a pallet loader. below, in-floor conveyor at 
Rueter’s Dairy, Evergreen Park, Ill. 


has EVERYTHING for a 


COMPLETE CONVEYOR SYSTEM 


Dairy material handling is our business. Our engi- 
neers are thoroughly grounded in the dairy indus- 
try and its unique handling problems. Consult us 
regarding your conveyor changes. Field surveys 
layouts and estimates furnished without cost or 
obligation. We invite you to phone collect today 


Call Department B. LAfayette 3-4000 


IN-FLOOR AND OVER-FLOOR CONVEYORS 
CASE STACKERS CASE DE-STACKERS 
AUTOMATIC TANK WASHERS 
DISPENSER CAN WASHERS CASE WASHERS 
CASE INVERTERS PALLET LOADERS 
BELT CONVEYORS MILK CAN WASHERS 
COMPLETE RECEIVING ROOMS 





Senay LATHROP PAULSON COMPANY 
<n unto ae 2459 WEST 48TH STREET, CHICAGO 32 


Write No. 47 on Reader Service Card 


January, 1959 





Answers to 
Milk Plant 


Problems 








Prof. Lucas will be glad to By P. S. LUCAS 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 

versity, East Lansing, where & 

he is associate professor, GETTING INTO THE ing and financial transactions. It | 

dairy manufactures. DAIRY BUSINESS will require much less effort on 

PROBLEM—I have picked up your part and a much shorter time 

a copy of the “American Milk to acquire a technical knowledge of 

Review” and noticed where you 

could help me in getting some 


the business by attending a short 


course. Your state has an excellent 




















Questions discussed advice. | want to know what it a oe me nto 
thi RE takes to get into the dairy busi- rut while you are much nearer | 
is m U.C.L.A. and U.S.C. you will prob- 
ness and some of the know- Apgio 
hows. Could you give me ad- ably lave to go to Davis for your | 
vice on a course on Dairying or dairy manufacturing sgrr ae ry 
other information that would be are probably a mature individual, 
How to get started in a help to me? | have capital for which would seem to make you 
the dairy Leiiliatins this project but want to get a qualified for a short course in Dairy 
couple years study on_ this Manufacturing. This would — last 
career. from two weeks to ten weeks, de- 
C.R.F.. California pending upon the number of spe- 
cialized courses you would want to C 
ANSWER—The first’ thing to attend. To secure information on ar 
- give consideration to in preparing this, write directly to the Dairy De- 
Homogenized Milk craig" ; nee? 
g for the dairy industry is an under- partment and ask for their litera- pt 
ies aos es ae uC 
standing of its technicalities, and ture on the subject. This should tell . 
a general knowledge of bookkeep- you the length of each course, the ve 
its 
RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS ‘a 
RIDAK GASKETS .. . Reference Table for Ordering New RIDAK Pump Gaskets 
@ Made by gasket craftsmen. ; tr 
: GASKET GASKET SIZE EQUIPMENT USED ON 
@ Accurately fabricated. NO. 0. D. 2 LD. | WAUKESHA | sp 
@ Top grade pure manila paper. | 
@ Standard .035” thicknesses. 10BB 7Vex4%, — 57%/ex34; No. 10BB Pump | 
25BB 9 fxOr — 7%x44 No. 25BB Pump 
25A 8 x5¥2 — 64%4x3¥ No. 25 Std. Pump 
LAFLEX GASKETS nalts 55BB 1442x9V2 — 1254x7546 No. 55, 100 ont 125BB Pump he 
@ Same sizes as Ridak gaskets. 125A 11%ex8V¥e — 97%/—x6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 64x43; — Sx No. 10 Std. Pump m 
@ Recommended for trouble spots where 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings pt 
Special sizes and shapes Fitting Size and Gasket Numbers or 
er GASKET DESCRIPTION 1” 19” 2” 2172" 3” 4 
; : Flat Seat Fitting Narrow Flange 75 1505 2005 2505 3002 4005 
— a a Bevel Joint Fitting Standard Flange 1001 | 1501 | 2001 | 2501 | 3001A | 4002 
Bevel! Joint Fitting Wide Flenge 4 1502 2002 2502 3001 4003 f 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York F 
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Muller Pinehurst is known for cottage cheese — 


and STOELTING Equipment helps make that reputation good 





















Se AEE 


One of the largest dairies outside the Chicago 
area, Muller Pinehurst at Rockford, lays special em- 
phasis on cottage cheese. That’s why they went 
“STOELTING,” concentrating their production on the 
vats and related agitation equipment that has proved 
itself out as BEST in large and small plants from 
coast-to-coast. And BEST means BEST in quality con- 
trol, BEST in sanitary operation, BEST in figures that 
spell out LOW COST PRODUCTION. 

For these good reasons over 500 dairy plants 
have installed STOELTING cottage cheese equip- 
ment. Like Muller Pinehurst, they know that a better 
product pays off. You are invited to check the rec- 
ords, evaluate the facts for yourself. 


5 STOELTING Brothers Co., witit!in 


Since 1905 — Manufacturing Engineers to the Dairy Industries 
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Everybody 1! 
prefers 
CANCO 





cartons! P 


... because in actual use, they offer the p 
greatest number of proven features ! 











Have you seen the film presentation of Canco’s dynamic program to increase 
milk consumption? It’s available now through your Canco salesman. 


WiLL 


Writ 
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| Mothers 


———— 


The reasons for the wide popularity of Canco car- 
tons are to be found in the container itself. 

Homemakers appreciate the convenience of Canco 
cartons for milk and fruit juices. They are easy to 
handle, convenient to store, there are no “empties” 
to wash and return. Restaurant men, too, save time 
and minimize clutter because Canco cartons are dis- 
posable. Teachers know that even small children can 
open these containers easily. 

Vendors prefer Canco cartons because their com- 





Teachers ;; & 











Routemen 





pact shape speeds loading and increases machine ca- 
pacity up to 30%. The flat-top design of these con- 
tainers saves valuable refrigerator space for grocers. 
And your routemen are enthusiastic about these car- 
tons because they are lighter tocarry, easier to handle 


and eliminate forever the nuisance of “‘empties.”’ 
Why not take full advantage of this broad accept- 
ance for Canco cartons? Ask your Canco represen- 
tative for more details—and discover for yourself 
how these preferred cartons can boost your sales! 


THE PREFERRED CARTON 
.-- KNOWN BY 
THE FAMOUS CANCO OVAL 


| American Can Company 


NEW YORK + CHICAGO + NEW ORLEANS «+ SAN FRANCISCO 
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cost, the texts used, and other per- 
tinent information. 


The divisions of dairy manufac- 
turing, which offer promise of 
profit, are the ice cream and market 
milk fields. In the ice cream field 
it is usually considered that one 
must have a market for 80,000 gal- 
lons ice cream annually before the 
operator can show a_ profit. Con- 
sumption of ice cream is approxi- 
mately three gallons per capita. 
You can estimate about how many 
gallons you could sell yearly by 
multiplying by three the popula 
tion of the area in which you ex- 
pect to operate and dividing by the 
number of plants serving the area. 
If you plan to sell ice cream, you 
will have to give consideration to 
the kind of ice cream you plan to 
sell, i.e., wholesale, retail, soft 
serve and so forth. The consump- 
tion of whole milk is about 0.84 


pounds per capita daily. 


If vou should decide to take a 
short course, you will be assigned 
textbooks giving information on 
starting a business, the technical 


aspects of processing dairy prod 








creased chocolate milk sales. 


WRITE OR WIRE FOR FREE SAMPLES TODAY! ¢ 
g Ye, 


this month and next. 
“Just Heat and Serve” — is being 
echoed throughout the land. Perry 
Como on his January 17 NBC tele- 
vision show, newspapers and local 
radio stations from coast to coast 
will be telling their fans and read- 
ers all about the wonderful taste , 
sensation of “hot” chocolate milk. 
this timely promotion and get your share of in- 


ucts, and the over-all factors in- 
volved in plant management. The 
same is true for other types of 
dairy manufacturing such as mar- 
ket milk, condensed milk, soft 
cheese manufacture and_ special- 
ties. A list of textbooks at present 
available will give you an idea of 
the enormous amount of published 
material on the matters you have 
inquired about. This is so vast that 
it cannot be covered in the short 
space of a letter 

A year or so of work in a plant 


will supplement admirably your 


short course training. 


HOMOGENIZATION OF 
MARKET MILK 


PERTINENT COMMENT—We 
have read with interest, your 
answer to a problem on homo- 
genized milk posed by “C.S.P., 
Massachusetts,” which appeared 
in the last issue of the “Ameri- 
can Milk Review.” 


There is one point which you 
apparently overlooked and to 
which we would like to draw 
your attention. The inquirer 
stated, “We are using 800 


The theme — 


Join others in 


2000 WEST 14th STREET CLEVELAND 13, 
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pounds on the first stage and 
2,200 pounds on the second 
stage.” This division of pressure 
between the first and second 
stages cf the homogenizing 
valve is directly opposite that 
which which is recommended by 
manufacturers of two-stage ho- 
mogenizers. 


In this case, if the total oper- 
ating pressure is 3,000 p.s.i., 
then 2,200 p.s.i. should be on 
the first stage and 800 p.s.i. on 
the second stage. Incidentally, 
when starting the machine, the 
800 p.s.i. would be applied to 
the second stage before the 
2,200 p.s.i. were applied to the 
first stage. 


1 am enclosing an article on 
the testing of Homogenization 
Efficiency by Light Transmission 
which may be of interest to you 
and you will note, on the last 
page, that in our test work here 
we found that excellent homo- 
genization efficiency was ob- 
tained with a total pressure of 
2,500 p.s.i. and 500 on the sec- 
ond stage. 


J. H., Massachusetts 


CHOCOLAT E 
‘the flavor powder with a “CKitehen Fresh’ Goodne 


It's “Hot Chocolate Milk Time” all 

















PROMOTE 


heat (7 


n’ Serve 
FOR EXTRA 
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Write 


- « + for your enthusiastic reception at the Dairy Industries Exposi- 
tion of the new Model 8 Cup-O-Matic bulk milk vender. 






















THE MODEL 8 can open up completely new 
markets for you in industry, commercial 
locations, gas stations and in many other 
places where soft drinks now reign svu- 
preme. 


MODEL 8 can make existing “break even” 
milk vending locations profitable by reduc- 
ing product cost and service costs as well 
as by increasing volume. 


THE NEW CUP-O-MATIC is the product of 
eleven years of specialized development, 
testing and operation of coin operated 
bulk milk dispensers. Our experience in 
this field is not only nationwide, it extends 
into Canada and Europe as well. 


MODEL 8 will capture as much of the tre- 
mendous refreshment market that you 
want to go after. It has the capacity — low 
service cost — low product cost — consumer 
eye-appeal — consumer taste appeal (5 
flavors !) to sell your milk in place of the 
soft drinks that now dominate thousands 
of vending machine locations. 


’ 


IF YOU DID NOT SEE THE NEW MODEL 8 
AT THE DAIRY INDUSTRIES EXPOSITION, 
WHY NOT WRITE TODAY TO «+ « « 
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Boiler Controls — 
their purpose and operation 


By DRS. J. C. WHITE and R. F. HOLLAND 


SINGLE cubic foot of 
heated water under a mean pres- 
sure of 65 pounds per square inch 
has approximately the same energy 
as one pound of gun powder. A 
60 hp. cylindrical boiler under 100 
pounds pressure has enough energy 
stored within it in case of an ex- 
plosion to project itself to a height 
of over 3% miles. It is extremely 
important to anyone operating a 
boiler, whether it be a midget pro- 
ducing only a few pounds of steam 
at low pressure or a giant produc- 
ing thousands of horsepower, that 
this energy be not released sud- 
denly in the form of an explosion. 
To make this a certainty, it is im- 
portant that all boilers have accu- 
rate and reliable controls to insure 
their automatic operation and to 
insure the stoppage of the boiler 
should any accident occur. For 
these reasons, the boilers in use 
today are controlled more or less 
automatically in order to cut the 
amount of necessary supervision to 
a minimum and to insure that at all 
times they will be operating at 
somewhere near the efficiency 
which must be obtained if boilers 


are to be operated economically. 


Boiler controls are necessary to 
insure the points foremost in the 
mind of the engineer making the 
design. First of all, he insists on 
safe operation. All the controls and 
devices are included with this fore- 
most in mind. The engineer also 
desires maximum heat transfer, to 
be able to detect, prevent and re- 
move scale and he wishes a boiler 
to be designed in such a fashion 
that it can be easily repaired. 


Small and medium-sized plants 
today are using steam generators 
for the most part. Steam generators 
lend themselves to an economical 
operation especially where heat 
loads will vary and there may be 





Photo courtesy Orr & Sembower, Inc. 


This 600-horsepower, 150 psi, packaged automatic boiler is in 
the Laurel, Maryland plant of the Maryland & Virginia Milk 
Producers Association. At the right is the gauging glass which 
is directly in front of controls for the feed pump and low water 
cut-off. At top center is the steam gauge flanked by a control 
that proportions fuel to steam demand and an excess pressure 
control. Oil pressure gauge is upper left over oil burner. Con- 
trol cabinet at extreme lower left contains variety of manual 
and automatic switches as well as pilot lights indicating opera- 


tion of boiler. 


relatively long idle times on a 
boiler. They are also economical 
because it is not necessary for a 
boiler man to be on shift for an 
hour or two before plant work starts 
in order to attain steam pressure, 
but rather can report at practically 
the same time as the rest of the 
shift since operating steam _pres- 
sures are obtained in a relatively 
few minutes. Certain controls are 
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present on all of these systems. 
Some of them may not be abso- 
lutely necessary to the safe opera- 
tion of the boiler, but contribute to 
their economical operation. 

Nearly all boilers will have a 
gauging glass or some other device 
to indicate water levels. This must 


be true wherever water is held in a 


(Please Turn to Page 76 

















Wr 
Je 





New Pine Bluff mill means even 
better service for you... 


TT NEWEST, most modern bleached board 
mill in the country was recently opened 


at Pine Bluff, Arkansas. Board from this new 
mill is destined for Pure-Pak" milk contain- 
ers by International Paper. 

Here at Pine Bluff, we make our own pulp 
and turn it into board on the largest machine 
of its kind. This giant of a machine soars to 
a two-story height, stretches out for 625 feet. 
On it we can produce an endless sheet of 
board 278 inches wide—at a rate of up to 
2000 feet per minute! That’s enough board 
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each day for over 6,000,000 Pure-Pak half- 
gallon milk containers! 

International now has four mills and 
eleven Single Service plants working for 
you . . . assuring you a continuous supply of 
Pure-Pak milk containers. This team is 
another reason why International Paper is 
... your most dependable source of supply. 
®Ex-Cell-O Corp 


INTERNATIONAL PAPER 


Single Service Division, New York 17, N. Y. 








Assembled 
Clamp Fitting 


Positive Sealing 


with Lhhew 





























Exploded view shows unique, 
simple design and precision 
E ! T T | Ni G q machined components that 
seal better and provide 


longer fitting life. 








[i 


The industry's demands and G. & H. Engineering skill have made 














possible this improved positive leakproof clamp type fitting, 
which assembles faster and easier. 


Check how these G. & H. Features bring you greater 
savings in time and labor. 


1. Added Rigidity through metal to metal contact of 
ferrules in each union. 


2. Greater Flexibility with new streamlined stainless steel screw 
type handle clamp. No fumbling with unwieldy snap clamps. 


3. Full Range of sizes in gleaming Stainless Steel 
polished to a smooth dairy finish. 


CLAMP TYPE BULK 
NE PICK UP TRUCK 
TANK VALVE 


@ Disconnects in seconds - no tools needed. 





ahs A bled 
@ Precision manufactured — assures sig 


Clamp Type 
trouble free performance. 


@ Exclusive clamp-type lightweight Stainless 
Steel mounting. 

Removable “Y”’ Type 

Outlet Valve. 


SN Disassembles in seconds with- 






out tools. Can be used to throttle 
~uste flow or as fast acting valve. No Exploded View — “O” ring ar- 
. rangement assures flow from 
- tapers to score or gall... positive pump... no dan- 
ABSOLUTELY LEAKPROOF or ot 


valve ... leakproof. 


Sizes from 3” 60:8" Write for complete 





information today! 
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G annoH PRODUCTS CORPORATION 


5724 Fifty-Second Street & Kenosha, Wisconsin 
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TIP 
Thatcher qu» 


Glass brings your customers the real taste of milk . . . and even the look and the feel 
of clean, gleaming glass adds to the enjoyment. If you’re in the market for a tough, 
high trippage container that shows off the fine quality of your milk and puts a plus in profits, you'll find your best buy in Thatcher 


milk bottles and the Thatcher Nu-Glass protective coating process. Get the full story from your Thatcher representative. 


He’s a packaging expert, and is backed by more than 75 years of experience in the manufacture of milk bottles. 


THATCHER GLASS MANUFACTURING COMPANY, 


INC., NEW YORK, N. Y. 
FACT f Elmira LY¥ € r encebura 
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Congratulations ! 
You're getting up a lot 
more signs, Bill! 


wl 

Thanks, Boss, the feld 
men all like Meyercord 
“no water” Pressure 
Sensitive Decal aul 











| MEYERCORD 


PRESSURE SENSITIVE 
Permanent DECAL SIGNS 






















in 1958... hundreds of 
Point-of-Sale advertisers 
adopted MEYERCORD 
Pressure Sensitive Decal Signs 


+ + « we predict hundreds more will 
switch to them in 1959... because 


e they'll say “goodbye forever” 
to decal water application 
problems . . . the bucket and 
sponge become obsolete. 


they’re easily and quickly ap- 
plied . . . yet as durable and 
long-lived as any decal sign 
ever made! 


experience shows field men 
“get more of them up.” 

e this new concept in Point- 
of-Sale decal signs is the 
product of Meyercord re- 
search...a decal sign of 
proved performance and 
appearance, manufactured 
by the world’s leader in 
decalcomania! 






the MEYERCORD co. 


Dept. D-216 —5323 W. Lake Street, Chicago 44, Illinois 
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U. S. COTTAGE CHEESE, CREAMED 
COTTAGE CHEESE PRODUCTION RISING 


Cottage cheese curd production in the United 
States was estimated at 45,030,000 pounds for Octo- 
ber. This was four per cent greater than the produc- 
tion a year ago and 27 per cent greater than the 
1952-1956 average for the month, according to the 
United States Department of Agriculture. October 
production in 1958 in comparison with production 
for the same month in 1957 was up sharply in the 
South Central states and moderately higher in the 
Pacific, Mountain and East North Central regions. 
Production declined imperceptibly in other regions. 
The October figure represents a four per cent in- 
crease over September. 

The ten-month total for 1958 was 473,130,000 
pounds, 26 per cent higher than the 1952-1956 
average and one per cent higher than the 1957 
figure. 

Record Quantities 

Creamed cottage cheese, which has a milk fat 
content ranging from four to 19 per cent, was also 
produced in record quantities for October—59,025,- 
000 pounds, 33 per cent higher than the average for 
all Octobers between 1952 and 1956 and seven per 
cent higher than October 1957. The 10-month total 
was 501,070,000 pounds, 30 per cent over the 10- 
1952-1956 and 


higher than the 10-month total for 1957. 


month average for one per cent 


Light to heavy gains were made in all sections 


of the country. 





President Eisenhower enjoys a laugh with 
his box lunch following his speech to a 
crowd attending the National Corn Picking 
Contest near Cedar Rapids, lowa. Note con- 
tainer of milk in foreground. 
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Mow your Fioducerd. com mest the chableuges! 


¥* NEW 


90 GALLON 
=) — 
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@ One piece, full size cover for easy cleaning. Agitator lifts out as 
cover is raised. 

@ Complete built-in refrigeration controls mounted on end of tank 

: @ Direct-expansion refrigeration with high velocity spiral coil. 

@ All-stainless steel tank with same quality features found in larger 
EM-BEE models. 

@ Unique construction features rugged cork insulation and no metal- 
to metal contact between inner liner and outer jacket except at 
lip of tank. 

@ Field accessible, semi-hermetic condensing unit. 


LIM PAUL MUELLER compan 


KANSAS AT PHELPS . SPRINGFIELD Mi ) 


Y 
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Dairy Food News 


60 


American Dairy Association 
Advertising—Merchandising Plans 


Ist Quarter 1959 


JANUARY-FEBRUARY 


“Let’s Cook Up a 


COOKIN’ 


New store-wide event! All Dairy Products and 10 
national brands suggest a picnic indoors with a 10- 
page, 4-color pull-out section in Feb. Better Homes & 
Gardens, out Jan. 22. Also a ““COOK-IN” 2-minute 
commercial on Perry Como TV, Jan. 24. 






— 
Here's how 
ou can cook UP 





a 


Swift's Premium Brown N Serve 
7 Foe Sausage Kabobs with 
; Rea! Butter 


Cook-in Point-of-Sale 


Big Display Kit features 10 cooperating brands. In- 
cludes Giant Window Banner, Theme Banner, 7 Over- 
wire Hangers, 11 Shelf Talkers, Recipe Pad. Ask co- 
operators’ salesmen. 


Dairy Case Display Materials. Theme Banner, 5 
Miniature Banners, 5 Price Rail Strips. Order yours 
from the American Dairy Association. 
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Also in January... 
Hot Chocolate Milk 


HOT TREAT! | ‘‘Hot”’ idea 
ye builds your 
cold weather 
volume of this 
good traffic 
ama item. ‘‘Hot 
Deliciowsi corecheet | Chocolate Milk 
| BRAND IMPRINTFOR | for Breakfast”’ 
| Hot Chocolate Milk | idea will be on 
The Perry 
Como Show January 17, plus net- 
work TV and 4-color magazine 
advertising by chocolate suppliers. 
Display materials include Giant 
Poster (above), home delivery and 
in-store materials. Available from 
your chocolate supplier. 





{ 














Campaign 





Here’s continuity to sell your 
quality spread. During 1959, 14 
commercials will go to homemak- 
ers over The Perry Como Show. 
Special home delivery and in-store 
events each quarter help you sell 
real butter and related items, too. 


New Butter 


Ww 


J 


hly 
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FEBRUARY-MARCH 





Cheese 'n Rice are very nice in new 


Mardi Gras Dinner 


... and is it ever quick! 








2 high-protein aa | 
Sar | ee eet P | 
Cottage Cheese 

and Cling Peaches push 

New “Picture Salad" idea 
Cottage Cheese advertising: The Perry 
Como Show, Feb. 21. 

Cling Peach advertising: 4-color 3/5 page 
in Sunday Magazine Sections in March. 












Picture Salads 


| DESIGN YOUR Own 





Cottage Cheese 
Point-of-Sale 


4-color Window Poster, Miniature Banner, 
Recipe Folder and Holder. Available 
through Cling Peach Advisory Board, 153 
Market St., San Francisco, Calif. 


FREE TAKE OWE 


The Perry Como Show 
NBC-TV 
Again in 1959 your dairy 


products will be featured 
on this top rated show. 





Hottest Lenten Promotion 
of '59 
Cheese, Evaporated Milk, 
Minute Rice promote 
Mardi Gras Dinner 


Cheese Advertising: A 4-color page in 
newspapers; The Perry Como Show, Feb. 
21, Mar. 7. 


Evaporated Milk Advertising: Parade, 
Feb. 15; American Weekly, Feb. 22; Fam- 
ily Weekly, Feb. 22. 


Minute Rice Advertising: Women’s mag- 
azines. 











TAKE OWE FREE RECIPE! 

















Mardi Gras Dinner 
Point-of-Sale 


Rack Card, Recipe Pad, Miniature Banner 
—all in 4 colors. (pictured above) 





e 














New Milk Campaign 
illustrated by Georgi 


In Sunday magazine section ads and Sun- 
day comic sections, this radiant healthy 
girl and others like her will present the 
bright new personality of Milk. New ads 
will es ge in February and March and all 
through 1959. 


AMERICAN DAIRY ASSOCIATION 
20 N. Wacker Drive, Chicago 6, Ill. 
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ll Plant Clinie 


By V. H. NIELSEN 


Preventing Leaky, Brittle, 


Crumbly Butter Texture 


QUESTION — We have ob- 
served that much of the butter 
we receive from the states in the 
Mississippi Valley has a faulty 
body and texture. Some of this 
butter looks ragged and crum- 
bly on the trier, but even that 
which appears fine on the trier 
becomes leaky during printing 
and expels much of the mois- 
ture. We are puzzled by the fact 
that some creameries which 
seem to have no difficulty and 
others which produce leaky and 
brittle butter apparently use the 
same manufacturing methods. 
Much of the butter with poor 
body seems to come from areas 
where the cows after the har- 
vesting season are allowed to 
feed on the corn lying on the 
ground and on corn stalks 
standing in the field. Is there 
possibly a connection between 
this type of feeding and the 
crumbly, leaky butter from some 
plants? 

Butter Wholesaler 


ANSWER- Basically there is a 
relationship between the feed of 
the cows and the hardness of the 
milk fat. 


fed to cows in winter will result 


Much of the roughage 


in a low proportion of the unsat- 
urated glycerides, a higher melting 
point and a harder fat. I am not so 
sure that the kernels of the corn 


are the cause of this, but the stalks 


and cobs may well contribute to a 
change in the property of the fat. 
The hard winter fat, in turn, is the 
direct cause of much of the body 
and texture trouble we so often 
have with winter butter. 


A number of years ago the 
Danish butter industry actually at- 
tempted to improve the texture 
of winter butter by inducing the 
dairy farmers to compose their cow 
feeds from ingredients which were 
known to produce soft fats. Such 
a solution, while logical, is not prac- 
tical since dairy farmers generally 
choose feeds which are available in 
abundance locally whether or not 
they are good for the butter. Con- 
sequently the butter manufacturers 
have had to solve the problem by 
adjusting the manufacturing tech- 
nique, especially the control of 
temperatures of the cream after 
pasteurization. 


This, however, is not an easy 
solution because of the complex 
composition of milk fat and be- 
cause of _ its 


peculiar — physical 


properties. 





Dr. Nielsen will be glad to 
answer questions addressed 
to him. Write to Dr. V. H. 
Nielsen, Dairy Department, 
Iowa State College, Ames, 
Iowa. 











The elements of the body and 
texture of butter are threefold: 


1. Relative hardness (soft or 


firm). 

2. Spreadability (smooth or 
brittle). 

3. Dispersion of moisture (dry 


or leaky). 


The hardness and spreadability 
depend, of course, on the tempera- 
ture at which the butter is tested 
for these properties, but they are 
also related to certain other prop- 
erties and phenomena of milk fat. 


1. When milk fat in a given 
cream is cooled, it probably solidi- 
fies as mixed crystals. There is evi- 
dence that perhaps three different 
types of crystals are present and 
that perhaps some of the glycerides 
with high melting points may be 
soluble in the glycerides with low 
melting points and still liquid at a 
given temperature. 

Melting Point 

2. The “melting point” or “solid- 
ification point” of milk fat in a 
given cream is not a specific tem- 
perature but a wide range of tem- 
perature which depends not only 
upon the composition of the milk 
fat but also on the manner in which 
the fat was cooled and the ten: 
perature at which it was solidified 
(4). If the fat in a certain lot of 
cream was solidified at 40° F. it 
would melt again at a higher tem- 
perature than if it had been sol- 
idified at 50° F. 
is still exhibited even after the fat 


This phenomenon 


has been held at a low temperature 
for a number of hours. 


9 


3. Milk fat has a great tendency 
to pass in the supercooled state: 
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Like many millions of housewives—and the number is increasing 
steadily each year—this typical housewife is attracted 
by the economy, the visibility feature, and the convenience of the larger 
glass bottles. Market after market shows that multiple-quart 
glass bottle sales are on the increase. 
Sales of dependable Lamb Glass bottles—from half-pints to full gallons— 
are reflecting the longtime confidence in this quality container. 
Write or telephone collect for more information! 
[MEMBER] 


rHeE LAMB crass company (a 


laelth tart 
Mount Vernon, Ohio . 















ANNOUNCING 


A Completely New Dimension In 
High Capacity Dairy Processing 


THE WESTFALIA MM-20007 


Ultra-High Capacity 


Warm Milk Separator 


See your WESTFALIA dealer for complete details on the MM-20007 and 
other new WESTFALIA models. 


CENTRICO 


75 West Forest Avenue, Englewood, N.J. ° Phone LOwell 9-0755 
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The Trend Continues 





Wisconsin Dairy Plant Gets Outstanding Capacity and Skimming Efficiency 
From Three WESTFALIA MM-9004 Separators With Uniform Pressure Controller 


An outstanding example of the cur- 
rent trend toward battery type 
hookups in high capacity milk proc- 
essing plants is the new installation 
of three WESTFALIA MM-9004 
Liquid-SEAL Warm Milk Separat- 
ors at Hawthorn-Mellody Farms 
Dairy, Whitewater, Wisconsin. Al- 
though these machines have a “mini- 
mum guaranteed capacity” of 20,000 
lbs. per hr., Mr. R .G. Gibson, Man- 
ager of Hawthorn-Mellody’s Wis- 
consin Division, reports actual 
capacity as 22,000 lbs. per hr. for 
each machine, at a processing tem- 
perature of 94°F. This plant, located 
in the heart of the Wisconsin dairy 
belt, produces condensed skim and 
cottage cheese from Grade A milk. 
As it comes from the MM-9004 Sepa- 
rators, the skim has a reported fat 
content of 0.05 percent by Mojon- 
nier. WESTFALIA engineers state 
that although this combination of 
high capacity and excellent skim- 
ming efficiency is the best of any 
battery type installation reported to 
date, such high efficiencies should 
not be expected as a matter of 
course, because of differences in 
pre-treatment, local milk composi- 
tion and other processing variables. 

One of the most interesting fea- 
tures of this new installation is the 
pressure controller setup which was 
installed by Taylor Instrument, with 


Pressure control system includes Taylor 
Instrument controls and air-actuated 
sanitary valves. Heater-cooler regener- 
ator (behind WESTFALIA Separators) ac- 
counts for an 80 percent power saving 
in heating and cooling milk streams. 
Processing flow at Whitewater plant 
shown at right. 





a] 


Each of these three MM-9004 Warm Milk Separators in battery hookup at 
Hawthorn-Mellody’s Whitewater, Wisconsin plant processes 22,000 Ibs. per hr. 


the active cooperation of Mr. 
Francis Olsen, Chief Engineer of 
the Whitewater plant, and WEST- 
FALIA engineers. As shown in the 
diagram, the milk is moved from 
raw storage to the plate regenera- 
tive heater and then to the sepa- 
rators. The skim is either returned 
to the cooler side of the regenera- 
tive heater or sent to the double- 
effect evaporator to be condensed. 


TAYLOR CONTROL 
VALVES 


N 


SENSING | % 
UNITS | 
‘\ 


The use of the Taylor pressure 
control system insures that maxi- 
mum efficiency is obtained from the 
battery hookup—since milk is fed at 
equal pressure to each of the three 
separators. This is achieved by 
means of the Taylor sensing unit 
which gives an immediate re- 
sponse to tiny changes in pressure. 
Centrico, Inc., 75 West Forest Ave., 
Englewood, New Jersey. 


HEATER - COOLER 
REGENERATOR 
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WESTFALIA MM~-9004 SEPARATORS 


Volumetric Pressure Control System with Multiple Separator Installation 













that is, it will stay liquid at or be- 
low the temperature at which it 
theoretically should have solidified. 
This tendency is particularly pro- 
nounced for fat suspended as glob- 
milk. For this 
reason it takes a long time to at- 
tain equilibrium between solid and 
liquid fat in cream. At the tempera- 
ture of churning and working, the 
fat in butter is partly in the liquid 
and partly in the solid state. 


4. In butter, the fat 
globules lie closely to each other. 


ules in cream or 


finished 


The fat inside the globules consists 
for the most part of well-crystal- 
lized fat. The space between the 
globules is filled with free (non- 
globular) fat which has been 
pressed from the globules during 
the churning and working of the 
butter. Most of the water in the 
butter is distributed in this free fat 
phase while the remainder may be 
found on the surface of the fat 
This is the concept of 
butter structure proposed by King 
(2). A high proportion of low melt- 
ing glycerides (soft fat) in the free 
fat phase presumably gives better 
spreadability in the butter than a 
high proportion of high melting 
glycerides (hard fat) in the free fat. 
That explains in part the need for 
cooling the cream at least to 45-50 
F. and holding it for several hours 
or overnight even if the churning 
in winter must take place at a 
higher temperature. By forcing the 
the glycerides 
which solidify above 45° F., the 
free fat, when pressed from the fat 
globules during churning and work- 
ing, will consist primarily of low 
melting glycerides and thus im- 
prove the spreadability of the but- 
ter. Much the same is accomplished 


globules. 


crystallization of 


by leaving the granules in chilled 
water prior to working. 

If, with hard winter fat, the 
cream is cooled to a much lower 
38-40° F., and 


held overnight, too much of the fat 


temperature, say 
in the globules may crystallize and 
the free fat phase may be reduced 
in proportion which will impair the 
spreadability. Also the butter will 
become harder because its melting 
point range will be lowered accord- 
ing to the concept of Mulder (4) 
explained above. 


Hardening Properties 
5. Butter has properties which 


cause it to harden considerably 
after working. 
Mulder (3) explains that this is due 


not only to the crystallization of the 


upon standing 


fat but also to the formation of a 
reticular structure of fat crystals. 
The more the fat crystallizes after 
working, the greater will be the 
hardness of the butter due to the 
formation of this crystal structure. 
This is in agreement with the need 
for working winter butter at low 
temperature. If an appreciable 
crystallization has taken place prior 
to working, the butter will become 
less hard upon standing. Further- 
more the hardness of the butter due 
to this phenomenon will actually be 
less if the butter is stored at 0-30 
F. than if it is stored at 45-50° F. 
the the 
mendation by Wilster et al. (5) and 


This is basis for recom- 
Huebner and Thomson (1) for im- 
proving the plasticity and spread- 
ability of winter butter by chilling 
it at low temperature immediately 
after working. 


If we were to summarize these 


observations in a set of practical 


directions for making butter with 


hard winter fat they might be as 
follows: 


1. After pasteurization, cool the 
cream to 50° F. and maintain 
a temperature in the range 


from 50-55°F. overnight. 


2. Fill the churn to 40 
cent of its volume capacity. 


per 


Select a churning tempera 
which will the 
churning to be completed in 
35-45 Stop. the 
churn when the butter gran- 
the 
Overchurning 
may produce sticky 


When the buttermilk 
been drained, spray the gran- 
ules with a small volume of 
chilled water and allow these 


ture permit 


minutes. 


ules are approximately 
size of peas. 


butter. 


has 


(wy) 


rinsings to be drained from 
the churn. 


t. Add as much filtered, chilled 
(40-45° F.) 
was cream in the churn. Re- 

6-10 times 

and allow the chilled water to 

be in contact with the butter 

for 12-15 


draining. If 


water as there 


volve the churn 


minutes before 
the 


unwashed 


butter is 


made from gran- 
ules other means should be 
provided for working the but- 


ter at a low temperature. 

5. Work the butter to gather the 
granules into large lumps and 
drain the excess water from 

Add the salt 

and work the butter until it 


the churn door. 


is fairly dry. 
G6. Add enough water to adjust 


as de- 
Then work the butter 


the moisture content 


sired. 


(Please Turn to Page 111) 
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LESS INITIAL INVESTMENT . 


AUTOMATIC DUMPING SYSTEM 


. . LESS SPACE REQUIRED ... 


LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 


Greater sanitation . . 
posite samples . 
to operate . 
wearing parts. . 


. Better control . . 
. . Less operator fatigue. . 
. . Less power required (One Power Unit) .. . Fewer 
. Plus the regular features which have made 


. More accurate com- 
. Less steam required 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


@@ KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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easy does it... 


with the P-38 DACRO cap. Easy to remove 
by hand. Easy to re-seal. It’s neat, provides 
air-tight protection, is preferred by 
housewives. 

The very first 38 mm. aluminum cap, the 
P-38 DACRO still offers many advantages 
over its look-alikes. No other cap can 
match it for operating efficiency, economy 
and consumer acceptance. No other cap 
gives you the quality of the P-38 DACRO. 


for cans + closures « crowns + machinery 








CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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“DH” SERIES “ET” SERIES 
Push Button All-Stainless COMING EVENTS 


CONTROL STEEL PRESS 


Texas A & M Annual Dairy Manufacturers’ Con- 
ference—Will be held january 19-20, 1959. Spe- 
cialists in processing engineering, product 
development, quality, personnel management and 
sales will lecture, hold group discussions, and 
vive demonstrations. For further information, 
write to: A. V. Moore, Dairy Science Depart- 
ment, College Station, ‘exas. 

Wisconsin Dairy Manufacturers’ Conference—-\Vill be 
held at University of Wisconsin, January 28-29 
and the morning of the 30th. Nonfat dry milk. 
dairy technology and product accountability, en 
zymes and heat treatments of market milk are 
some highlights of this many-faceted program. 
For information, write: College of Agriculture, 
The University of Wisconsin, Madison 6, Wis 
consin. 








Wisconsin Dairy Fieldmen’s Conference— \\ill he 
held January 29 and the morning of January 30 ; 
at the University of Wisconsin. Farm inspec 
tions, quality control and new methods of meas 
uring milk quality for intra-state shipments will 
be discussed. For information, write to: College 
of Agriculture, University of Wisconsin, Madi 
son 6, Wisconsin. 





KUS 


offerd 





Dairy Products Improvement Institute, Inc. —‘l welfth 





PRESSES plus annual meeting will be held on February 19, 1959, j 
at the Hotel Governor Clinton. Dr. A. C. Dahl 
berg, Secretary, 302 [-. State Street, Ithaca, New 
the EXCLUSIVE York 


Michigan State Annual Dairy Engineering Confer- 
ence—Will be held February 26-27, at Kellogg 
Center, Michigan State University, Fast lansing, 
Michigan. For information, write to: Professor 
Carl W. Hall, Agricultural Engineering Depart } 
ment, Michigan State University, Kast lansing. 

Illinois Dairy Technology Conference—-Will be held 

on University of Illinois campus March 25-26. 
The conference will seek to analyze some of the 
basic problems facing the dairy industry today 
Major topics include management problems, fu 
ture developments and current research. For de 
tails, write to: Dr. P. H. Tracy. Conference 
Chairman, University of Illinois. Champaign 
Urbana, Illinois. 


3ig-Fag Flo 
PLATE 
to fit the budgets 

of ALL DAIRY 
aud MILK PLANTS 


Outstanding quality and per- 
formance. It will pay to investi- 





SHORT COURSES 


gate the many advantages of the 
KUSEL Zig-Zag Flo PLATE UNIT. : a 
Pennsylvania State University: 

; ilk ilk isi anui 26- 
FREE BULLETINS / - x vellage and Milk Supervision—January 2¢ | 
Completely DESIGNED, ENGINEERED Bulk Milk Tank Weighers and Samplers — 


and MANUFACTURED by It's the KUSEL April 27-May 1. 


For information and application blanks, write 





KUSEL DAIRY EQUIPMENT co. PLATE that to: Dr. Fred C. Snyder, College of \griculture, 
Dept. A, Watertown, Wisconsin ; BIG genset ae State University, University Park, 
Write for name of NEAREST DISTRIBUTOR R y : ; 
DIFFERENCE utgers University: 
Milk Testing — January 19-22 (annual market | 


7-2. j milk and fieldmen’s conference on Jan. 23). A 
state tester’s license examination will be given 
| j at the end of this course. Dr. Samuel A. Lear. 
professor of dairy industry, is in charge. 
For details, write to: Office of the Assistant 
Dean, College of Agriculture. Rutgers University, 
New Brunswick, New Jersey. 


University of Maryland, College Park: 
Ice Cream Making—January 19-29, 1959. [asic 





ee 








i! | training for persons working in or desiring em- 
v U ployment in the ice cream industry. Ninth Annual I 
Ice Cream Conference will be held January 29 
: aye * : ‘ : . 7 = 
“C” Series ‘I’ Series speakers will discuss production and sanitation | 
Economy Most gece ag = as oe. ore 
and public health aspects. rite endell S., 
PAINTED PRESS ECONOMICAL \rbuckle, Professor, Dairy Manufacturing 
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Can TRIPLE your Milk Sales 


Meet the “Automatic Milkman’’, greatest modern development in dairy product merchandising. 
He'll greatly increase milk sales and boom profits on such impulse items as chocolate milk, 
- buttermilk and other products now lost in the dairy case. 





The “Automatic Milkman” is easy to service, stands out like a beacon light in a supermarket, 
takes up small space, and gives your product eye appeal never before available to dairy products. 
Get the jump on competition! Make your brand dominate the store! Install the “Automatic 
Milkman” at every good stop. Write Display-O-Matic, Inc., P. 0. Box 851, Bradenton, Florida, 
for complete details. 


\ SPECIFICATIONS 


Capacity: 256 quarts. Refrigeration: 1/3 h.p. Tecumseh unit with 
Dimensions: 69 7/8” high, 34 7/8” wide, thermostat control. 
31 1/3” deep. 


Loading: From rear. Electrical system: 115 volts single phase AC, 
Weight: Approximately 400 Ibs. 60 cycles, 6 amps. 


For complete details write or call 


| tS os Fa a OR Fane tore baton 


P. 0. Box 851, Bradenton, Florida 
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Swan Anderson, 


pilot at 80, 
seeks 
new horizons 


HEN A MAN reaches the 
We of 80, it is generally 

agreed that the passage of 
time has granted him freedom from 
the strenuous life—he is entitled to 
rest comfortably upon the summit, 
contenting himself with past ac- 
complishments. But the joys of the 
contemplative life have never ap- 
pealed to Swan F. Anderson, co- 
founder and chairman of the board 
of Anderson Bros. Mfg. Company. 
He prefers to do his contemplating 
from the pilot’s seat of his com- 
pany'’s twin engine plane, a Beech- 
craft Travel Air. Mr 
capped a 


Anderson 
remarkable series — of 
accomplishments last September 
by winning a multi-engine pilot 
rating—and_ incidentally the high 


praise of the civil aeronautics ex- 
aminer—at the age of 79. Eighty 
years old this month, he is. still 


seeking new horizons and is taking 
instruction in both a Link trainer 
and instrument flving. 


Mr. Anderson’s interest in fly- 





Mr. Anderson at the dual controls of his company’s twin engine 
Travel Air. Eighty years old this month, he applied for and 
received his multi-engine private pilot's license last September. 


ing dates back to 1939, when much 
of his time was spent on the east 
coast, field testing new machines, 
many of which he had designed 
Rockford, 


leading 


himself, for his Illinois 


company, producers of 
packaging equipment for ice cream, 
cheese and other 


cottage dairy 


products. He used to travel to 
Boston by steamer and back to 
New York City by train in order to 
New York Central Limited 
to Chicago, but one day in the fall 
of 1939, impulse led him to the 


get a 


counter of a Boston airlines ticket 
agency, and a few hours afterward 
he was winging his wav to Chicago 
Lockheed, 
enjoying every minute of it. In 
April of 1940 he made his first stu- 
dent flight from Machesney Field 


in an eight-passenger 


in Rockford, but three weeks later 


he was “grounded,” not by the 


-~ Guaranteed Reader ATTENTION! 


CARTOON ADS 


..for Exclusive DAIRY Advertising— 


Send NOW for your FREE illustrated Portfolios showing complete series of CARTOON ADS 


for DAIRIES. America’s finest cartoon art work — exclusive dealer franchise 


26 AD Series $75. 


52 AD Series $125. 


Write Direct for Portfolios or Use Reader Service Card 


Carvin C. Cooper Co. 


624 S. Michigan Ave. 


° Chicago 5, Illinois 


CAA, but by Mrs. Anderson who 
had found out for the first 
about her husband’s activities and 


time 


exacted a promise from him to keep 
his feet on terra firma. 


Soloed at 62 

The spring of 1941 found Swan 
Anderson, a student pilot, soaring 
once more into the blue sky above 
field, this time 
Mrs. Anderson’s full approval. A 


Machesney with 
flight on a commercial airline on 
a vacation trip to the east coast had 
won her over—when they landed in 

said she felt 
air than she ever did 


Chicago she much 
safer in the 
Mr. Anderson made his 
first solo flight that June, at the age 
of 62 and went on to win his 


private pilot’s license in May, 1942. 


in a car. 


A serious cataract operation that 
might have meant the end of pri- 
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*Prove it yourself: Customers buy more, pay more 
when they see more 


\ Let your customers really see the goodness of your products. The 
y sales results will amaze you. Eye-appealing Neatway Plastic Con- 
tainers have increased sales by 100 per cent over ordinary packaging. 
Profit margins are better, too, because customers pay more for the 
quality look of products in Neatway Containers. Made with tough, 
flexible Fosta Tuf-Flex*, the only material found satisfactory for this 
application, these containers protect the appearance, flavor and 
freshness of your dairy products through shipping and shelf life. 
Write us for details. You’ll be glad you did. 





*manufactured by Foster Grant Company, Inc., Polymer Products Division, Leominster, Massachusetts 





NEATWAY PRODUCTS, INC. WRITE: Neatway Products, Inc., Dept. M-F, 2845 Harriet Avenue, Minneapolis, Minnesota 
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vate flying to a lesser man threat- 
ened his fying career in 1955, but 
Mr. 


with 


Anderson met the challenge 
and determination 


and 15 months later, at the age of 


courage 


77, equipped with contact lenses, 
he applied for a renewal of his 
temporarily suspended license, and 
won the CAA’s approval to con- 
tinue to fly on his own. 

Three generations of Andersons 
have taken to the air. Ralph F. An- 
the 
packaging equipment firm and son 
of Swan Anderson, has been flying 
1940 
engine Beechcraft, purchased last 
vear, is becoming a familiar sight 


derson, president-treasurer of 


since The company’s twin 


to customers in distant cities. John, 
Swan's 16-year-old grandson, soloed 
successfully last summer. 

the first to 
point out that the instrument rating 


Swan Anderson is 
he is now seeking is very difficult 
to obtain and he is only pursuing 
it for fun, but who can doubt that 
he will meet this new challenge 
with spirit and tenacity and add an 
instrument rating to his pilot’s 
license before he is 81. 
e 


KENTUCKY SITE CHOSEN FOR 
PAPER CARTON PLANT 
Plans to construct a new 50,000- 
square-foot: plant to manufacture 
Pure-Pak paper milk containers at 
Versailles, Kentucky, have been 
announced by the Single Service 


Division of International Paper 


Company. 

Construction will begin as soon 
Start-up 
of plant operations is scheduled 
for the fall of 1959. The new plant 
will have a rated capacity of ap- 
proximately 35,000,000 paper milk 


containers monthly and will em- 


as plans are completed. 


ploy about 50 people. 





MILK SEAL 
Packed 12 to Box 


Available plain or duck impregnated. 
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CREAM SEAL 
Packed 36 to Box 


Foremost Executive Calls 
For New Sales Approach 


EW SALES and marketing 
N techniques are required if 

the dairy industry is to keep 
pace with technical developments 
in dairy products processing, de- 
clared P. Reid Oliver, at a four- 
state forum of dairy industry lead- 
ers at Joplin, Missouri. 


Mr. Oliver, executive vice presi- 
dent and director of sales for Fore- 
most Dairies, Inc., told milk plant 
operators and dairy food producers 
from Arkansas, Kansas, Oklahoma 
and Missouri how Foremost is de- 
veloping new markets in Thailand, 
Greece, Formosa, Turkey, Japan 
and Okinawa. As a 


development of world-wide mar- 


result of its 


keting, Foremost is described as 
having the “World’s Longest Milk 
toute.” 


He said that the dairy industry 
has not done as much as it should 
in fostering a healthy growth, at- 
tributing the prosperity of the in- 
dustry more to outside forces such 
as increased population and general 
economic well-being than to any- 
thing the dairy people have been 


doing. 


Sales and marketing efforts in the 
industry are antiquated, Mr. Oliver 
declared. “We the greatest 
food products in the world, but we 


hav e 


are selling them as we did 25 vears 
ago,” he said. “We should be tell- 
ing the customer more and more 
that in addition to being the most 
perfectly balanced food, milk is re- 
freshing—it tastes good. It has no 
equal as a ‘pick-me-up. ” 


He contrasted the attitude of the 
dairy industry with that of the fruit 
juice and soft drink industries who 
long ago recognized the importance 
of hard sell in their copy and acted 
accordingly. 


Overseas Markets 

He 
the 
business opportunity 
this 
are faced with a surplus of milk. 
particularly the 
months. Many nations of the world 


said, “To us, at Foremost. 


overseas markets represent a 
a chance to 
grow. Here in country we 


during summet 
suffer a shortage of milk.” 
Touching on the business diplo 
mancy involved in setting up over- 
seas milk processing plants, Oliver 
cited the Foremost plant at Bang- 
kok, Thailand. Of the 100 persons 
employed there, only two are Amer- 
icans. Also, Thailand businessmen 
invested in the plant. He termed 
such a venture industry's oppor- 


tunity to counteract communistic 


influence, “with milk rather than 
bullets.” 
Commenting on the develop 


ment of future markets, Mr. Oliver 
explained that the processes devel 
oped by Foremost and the Carna- 
tion Company for the production of 
instant dry milk products are now 
available to the milk industry 
the world. This 
been made possible through the 


throughout has 
formation of a new company, Dairy 
Foods, Inc. Patents covering meth- 
ods of manufacturing instant milk 
products have been assigned to this 
company. The headquarters of this 
company are at Oakland, California. 


Seals Save You Money! 


A new, improved Neoprene Seal for use on De Laval and Sharples Hot 
or Cold Cream Separators and Milk Clarifiers. E-Mac Seals last longer 
— need replacement less frequently. 


» Mar 


Look for the trademark “E-Mac in the oval” on every seal — it’s your 
guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of 
SEALS, PLUNGER PACKING, DAIRY BRUSHES, DAIRY 
THERMOMETERS and SUPPLIES. 


DAIRY BRUSH CO., INC. 
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Here are reasons why dairy leaders choose 


Mojonnicer 
CONVEYOR 
SYSTEMS 


Here’s a brief look at some of 
the developments in conveying 
automation. They’re the products of 
many years of Mojonnier experience 
in designing and engineering the finest 
in plant transportation systems 
exclusively for the Dairy Industry. 








Model D Chain 


Backbone of the Mojonnier Conveyor System, the Model D Chain has built its unmatched 

reputation over a span of more than 35 years and under the most severe dairy operating 

conditions. Its narrow design (yet ample carrying width) offers minimum surface friction, 

cutting down chain wear with less pressure on the case line. Model D links feature riveted 

pins that cannot work loose on either forward or reverse operation. They're self-cleaning, 
} extra long lasting. 


Stacking Aid 


Combines hand casing with 
stacking operation on high 
production efficiency basis. 
Air-operated. Operator fills 
cases from bottle or carton line 
| at convenient working height, 
| lowering each filled case until 
| stack is formed. Discharge lever 
then releases stack to adjacent 
| floor conveyor line headed for 
} cold room or loading dock. 
Saves valuable plant space. 






Case Unstacker Case Stackers 
Two Models. One is electrically-operated, extra heavy construction, 
speed range of 4-20 cases per minute. Handles wide variety of case 
types and sizes. This unit, The Universal, automatically adjusts to 
different type cases. The other model, air-operated, also adjusts 
automatically for various types and sizes of cases. Designed for 
4-12 case per minute speeds. 


Smoothly converts incoming 
case stacks into single cases, 
feeding them onto above-floor 
conveyors ready for case wash- 
ing and filling. Handles up to 
six-high case stacks at rate of 
17 cases per minute. Precision 
engineered for long life of con- 
tinuous Operation. 


Case Line Combiner 





Combines single case output 
from 2 or 3 filler lines into one 


line for case stacking. Electri- 
cally and air-operated. Auto- 
matically selects predetermined 
number of cases carrying same 
product and size container, for 
2 to 6 case stacking, as desired. 
Saves floor space and substan- 


Case Line Divider 


Divides one line of empty cases coming from case washer into 2 
lines, ready for filling. Air-operated, this unit automatically supplies 
cases to filling lines as they are needed. Result: operating simplicity 
and sizable savings in labor, equipment and floor space. Only one 
case washer is needed as well as much less conveyor. 


tial manual handling. 





Consult now with a Mojonnier engineer. No obligation. 
Write: MOJONNIER BROS. CO. 
4601 W. OHIO ST. CHICAGO 44, ILLINOIS 


- Mojonnicrn DAIRY AUTOMATION 
: CONVEYOR SYSTEMS 


CASE, BOTTLE, CAN, CARTON AND PACKAGE CONVEYORS «+ FLOOR AND ABOVE-FLOOR CONVEYORS «+ CHAIN * 
POWER UNITS « SHUNTS « AUTOMATIC CASE-LINE COMBINERS AND DIVIDERS + CASE STACKERS AND UNSTACKERS + 
STACKING AIDS «+ ASCENDERS AND DESCENDERS + AND A COMPLETE LINE OF COMPONENT PARTS AND ACCESSORIES 
Write No. 73 on Reader Service Card 
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MORE PROFIT 


With Mayfair Products! 


TWo -TOTERs 


Sells quarts TWICE-AS-FAST by coupling 








into easy-to-carry half gallon units. TWO 
TOTERS are colorful, sturdy plastic handles 
that snap on Canco or Purepak cartons 

hold tight 


remove easily and are re 


usable. Write for sample 
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centrifuges in less time by assem 


bly 
tra 


ing 


TEST BOTTLE 


SHAKER 


x9 unit can serve two 36-bottle 


line use of removable 12-bottle 
ys. Complete integration of 


redients 


31-DAY CODE 
DATER 










TOURING THE TRADE 


BIG-NAME FOODS SUPPORT ADA 
“COOK-IN’ WINTER PROMOTION 


A tie-in promotion, “Let’s Cook Up a Cook-in,” 
will break in the February issue of Better Homes and 
Gardens with a 10-page tear-out section of unusual, 
but easy-to-make dishes using the products of the 
various food manufacturers cooperating. In all of the 
recipes, milk products are featured. 

The idea behind the promotion is stated on the 
front page of the promotion insert, “Tired of the 


same old winter-weary meals?” 


The insert is only a part of the promotion. In 
addition to the Better Homes and Gardens ad, it 
will be supported by a spectacular commercial on 
the Perry Como show and by a comprehensive pub- 


licity program aimed at the nation’s food editors. 


Free advertising mats and merchandising ma 
terials are available to stores participating in the 
store-wide aspects of the promotion. 

Initiated by the American Dairy Association, 
the program has other big-name brands behind it: 
Crosse & Blackwell Date and Nut Roll, Minute Rice, 
Baker's Chocolate, Baker's Coconut, Swift) Brown 
‘N’ Serve Sausages, Aunt Jemima Pancakes, Vermont 
Maid Syrup, Quaker Oats and Dixie Cups. 


| 





Code date each bottle of milk as 


TRANSPORT COSTS BAR SHIPPING MILK 
OVER LONG DISTANCES 


A University of Minnesota study reveals that 


» you cap it, by indenting aluminum 
cap with two dots. A code reader 
tells immediately day milk was 


bottled. Write for detailed informa 











CASE 


Ideal case for supplying schools 
and restaurants. Case weighs 21 
Ibs ; holds 30 Canco third 
quarts or half-pints or 24 Purepak 


half-pints measures 13° x 16 









x 5 and features center tongue 


and slot for easy stacking 


MAYFAIR PRODUCTS 


TORRANCE, CALIFORNIA 


P.O. BOX 87 
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transportation costs are often the major barrier to 


st shipping Minnesota milk to other states. 
Agricultural economists James H. Hammill and 
= y- LIGHTWEIGHT Willard W. Cochrane, who conducted the study, 
——— found that the blend prices for milk at three distant 
PLASTIC 


markets varied from $1.34 to $2.26 per hundred 
pounds above the Twin City class 2 price. They 
made the comparison for each month over a 3-year 
period. The distant markets studied were Dallas, 


Philadelphia and Baltimore. 


After subtracting transportation costs, the difter- 
ence resulted in a price advantage for Minnesota 
milk at the Dallas market from July through Feb- 
ruary. During other months, the price differential 
was not high enough to offset shipping costs. There 
was little or no price advantage for any month of 
the year at the Philadelphia and Baltimore markets. 

For hauling fluid milk from St. Paul and Minne- 
apolis to the three other cities, the economists figured 
that tank trucks costs would be $1.73 per hundred 
pounds to Dallas, $1.88 to Philadelphia and $1.96 


American Milk Review and Milk Plant Monthly 


ar 


ithly 


to Baltimore. This took into account the different 


truck weight restrictions in the different states. 


The two eastern markets have only limited 
opportunities for Minnesota milk producers, says 
the report. At Dallas, the price for the eight highest 
months ranged from 19 to 53 cents per hundred 
pounds — over shipping costs — above the Twin City 
price. 
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HIGH SCHOOL STUDENTS TOUR 
CONNECTICUT UNIVERSITY DAIRY 


Eighty high school students toured the dairy 
science labs and dairy processing plant at the 
University of Connecticut College of Agriculture, 
learning about educational and career opportunities 
in the field of dairy manufacturing. 

Faculty members in dairy manufacturing, con- 
cerned that too few high school students, both rural 
and urban, seemed to know about the diversity of 
career opportunities in the field, decided to show 


interested young men around. 


The high school students were brought to the 
campus to hear about plant management, sales, 
quality control and research and teaching in the 
dairy field one Saturday. After lunch the boys 
attended the University of Connecticut — North- 
eastern football game. 

Industry representatives participating in the 
program were C. R. Brock, president of Brock-Hall 
Dairy, New Haven; John Seremet, manager of pro- 
ducer relations and marketing for the Connecticut 
Milk Producers Association; O. P. Snow, representa- 
tive of the Sealright Company; and Edmond A. 
Perregaux, Storrs, executive director of Connecticut 
Milk for Health. 

* 


NEW COTTAGE CHEESE EQUIPMENT 

ADDED BY NEVADA DAIRY FIRM 

A new, 10,000-pound-capacity cottage cheese 
vat has been installed by the James Canyon Ranch 
Creamery, a modern plant at Genoa, Nevada. The 
additional equipment was made necessary by the 
unexpected boom in cottage cheese sales, according 
to owner-manager, William S. “Bill” Tyson. 

Besides increased production capacity, the new 
vat also introduces another phase of automation into 
the plant. According to Mr. Tyson, the equipment 
is complete with automatic pumping lines that move 
the finished cottage cheese from the vat to the 
packing table. The packages are filled automatically; 
no longer by hand. 

“The new vat will give us a daily output of 
2,000 one-pound packages at the present time,” Mr. 
Tyson said. “If present trends continue, however. 
we may find that we will have to add another new 


processing vat.” 
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Familiarity 
breeds sales 


Tell the world your name 
with the new Canco special print 


More than ever the ladies shop for brands. They look for 
names they know. 

You can get them acquainted with your name faster 
when you display it prominently on the sides of our 
special print containers. Your name— in bright, bold colors 
—will make repeated impressions on the ladies from the 
time they pick a carton up at the store until they pour the 
last drop. 

Next time they shop they'll look for that name before 
they buy. 

What does it cost? Not much. We print the basic de- 
sign at no cost. You pay a small sum for the secondary 
plate with your name, address, and product identification. 

Red, green, or brown in solid or combination . . . in 
quarts, pints, third-quarts, half-pints . . . product identi- 
fication on top flange at no extra cost. 

Contact your dairy supply jobber or us for further 
information and prices. 


SMITH-LEE Co., INC. ce 


SPECIALISTS IN DAIRY PACKAGING 
ONEIDA, N.Y, 
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BOILER CONTROLS 
(Continued From Page 54) 
body such as collection tank or in 
the main part of a boiler. There are 
other devices which may be used, 
but in any event some sort of a de- 
vice must be present so that the 
operator will be able to know the 

water level. 


Steam Gauges 
All boilers 


gauges. This is necessary because 


must have steam 
we operate boilers at given steam 
temperatures and at any time an 
operator must be able to determine 
the steam pressure at which he is 
The gauge 
should be placed at a convenient 


operating. pressure 
point for easy observation and the 
piping should be short, but the 
gauge should be provided with a 
syphon containing water so that 
the hot enter the 
gauge. It should also have a gauge 
cock and union so that it may be 


steam cannot 


easily removed. Instead of a gauge, 
a water column hooked to a whistle 
may be used which calls attention, 
through the noise produced, to in- 
correct water levels. 


Some sort of safety valve should 
be an integral part of the boiler 
system. Usually this consists of an 
opening sealed by a valve held in 
place by weights or springs, so de- 
signed that the valve will be lifted 
if the steam pressure rises to higher 
than the adjusted pressure. Most 
boilers also must have some sort of 
a blowdown valve to get rid of 
mud and sludge which will collect 
in the boiler as the water evapo- 
rates. A good blowoff valve must 
open easily, must close tightly and 
freely discharge water heavily lad- 
en with sediment without injury to 
the valve itself. Some large boilers 
have continuous blowdown - sys- 
tems so that they are discharging a 
portion of their water at all times 
as a method of keeping sludge and 
sediment levels low and preventing 
corrosion and scale build up in the 
boiler. Where such units are in- 
stalled, they are usually metered so 
that the amount of blowoff can be 
measured and correlated with the 
feed-in water. The usual levels be- 
ing between 2 and 10% of continu- 
ous blowdown depending upon the 
particular water in use and the 





VIKING 


“Sanitor gf 


the POSITIVE 


for easiest cleaning 


PUMP 







The positive discharge and smooth, even flow of Viking ‘‘Sanitor’’ Pumps is only a 
part of the reason why Vikings will serve you best. 


You can’t beat ‘‘Sanitors’’ for easy disassembling, cleaning and re-assembling. 


No tools are needed. 
pumping zone for hard cleaning. 


Viking ‘‘Sanitor’’ Pumps meet all 3-A standards. 


tory for repairs. 


You have no threads, deep O-ring grooves or splines in the 


No need to return ‘‘Sanitors’’ to fac- 


It's the simple, sturdy, truly sanitary pump for milk and other food products. 


For complete information, send today for catalog FL. 





VIKING — The Leader 
not a follower 


in Rotary Pumps 





Offices and Distributors in Principal Cities. 
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VIKING PUMP COMPANY 


Cedar Falis, lowa, U.S.A.; In Canada, it’s ‘‘ROTO-KING”’ pumps. 


See Your Classified Telephone Directory. 





pressures at which the boiler is 
operating. Such systems must be 
installed under the supervision of a 
heating engineer to insure their 


proper operation. 


Gas and Oil Systems 

Boilers may operate using coal, 
gas or oil as fuel. It is much easier 
to control the oil or gas fired boilers 
because by cutting off the fuel sup- 
ply, we instantaneously stop heat- 
ing the liquid in the boiler if the 
steam pressure gets too high or if 
the water level gets too low for 
proper operation. Where gas or 
oil is used as the heating agent, it 
is possible to make the starting and 
stopping of the boiler completely 
automatic and this lends itself par- 
ticularly to the small and medium- 
sized boilers which are most com- 
monly used today. It is customary 
where extremely large boilers are 
used to have relatively steady loads 
on the system and boilers are op- 
erated continuously near the peak 
of their horsepower rating. This is 
not usually true with the steam 
generator units because they are 
fundamentally designed for opera- 
tion under variable loads. With oil 
systems we must have controls to 
supply fuel to the boiler. While this 
oil may sometimes reach the sys- 
tem by gravity, it is much more 
common that it be pumped from 
storage tanks. It may be necessary 
to preheat the oil somewhat in 
order to fire it properly in which 
case automatic immersion heaters 
are often used in an oil supply 
tank. The pump then draws the oil 
from this tank to pump it to the 
The 


mounted near the boiler and may 


burner. pump is usually 
in small units, be driven from the 
boiler motor so that it will start 
when the blower begins to run. 
Usually this pump will have a ca- 
pacity bigger than the burner re- 
quired so that a portion of the oil 
is always returning to the storage 
tank and the return line is under 
greater pressure than the lines to 
the nozzles when they are in op- 
eration. This means that the pump 
will preferentially deliver to the 
nozzles rather than back into the 
tank. A pressure gauge is usually 
mounted at the pump to indicate 
the oil pressure. This gauge may be 
connected with the main switch of 


the boiler so that if the oil pressure 
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drops below a certain minimum, 
the system will not start. 


The oil burner unit consists of a 
motor-driven blower supplying air 
for combustion, of the burner noz- 
zles and the ignition electrodes 
which initiate combustion. Usually 
the burner operation is controlled 
by means of a steam-operated pres- 
sure control mounted on the ma- 
chine. This is adjustable to permit 
operating the boiler at a range of 
steam pressures. It contains a 
switch which closes when the 
steam pressure drops to a certain 
point and restarts the burner. When 
the maximum pressure is reached, 
this control opens and shuts down 
the burner. 


Ignition Controls 


It is desirable that when the unit 
starts, the blower and fuel pump 
will first go into operation and a 
solenoid oil valve will open to sup- 
ply oil to the nozzle. At the same 
time the ignition circuit is acti- 
vated and delivers a spark to the 
electrode. If the ignition takes 
place promptly, the ignition cir- 
cuit is cut off and the unit goes into 
normal operation. If the fire fails to 
start, the unit must stop supplying 
oil and stop the blower and pump. 
In most systems a flame failure 
trips a thermal safety switch so that 
the burner cannot be restarted un- 
til a reset button is depressed or 
released. Should the ignition fail at 
any time during the boiler’s opera- 
tion, this same sequence of events 
will occur. The pump and fan will 
stop, the thermal safety switch 
will lock and the unit cannot be 
started until the reset button is 
manually released. 


In most operations, there is a 
time lag after the reset button is 
released during which time the 
fan will operate before fire starts 
in order to sweep any vapors out 
of the combustion chamber. This 
is important because if the com- 
bustion chamber is full of com- 
bustible gases, an explosion may 


occur when the spark is made. 


Interlocking with the thermal 
safety switch are other safety con- 
trols. One of these is a low water 
cut-off attached to or mounted near 
the water column. This control may 


also be an expandable device in the 
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9 WAYS BETTER 


1. Selected New England 
Hardwoods 


2. Strongly reinforced for 
safety and strength 


. All steel parts rust- 
resistant 


. Strong bottle dividers 
. Fits all conveyors 


Stacks easily and quickly with other cases 


. Job tested in the dairy and on the truck under 
all handling conditions 


8. Available for square, round and paper containers in 25 different models 


9. Baker's engineering service available to help solve your particular design 
problem. 


Quality 


Built exclusively from selected New England Hardwoods and highest 
quality rust-resistant steel. Baker Cases contain only the finest of 
materials. Rigid inspection standards insure high, uniform quality of 
both raw materials and finished product. All-riveted construction, 
heavy duty specifications, added to such materials, produce a Milk 
Case of quality beyond compare. 


Lconomy 


Cost-conscious dairymen are regularly turning to Baker Cases for the 
savings they produce in everyday operation. Ease of handling, tested 
designs for every purpose, secure stacking, maximum bottle protec- 
tion, all combine with low initial cost to afford the greatest possible 
economy. Baker is the answer to the problem of high delivery costs. 


Proof of Superiority 

Nearly a hundred years of experience is behind every Baker Case. 
From drawing board to final inspection, mastercraftsmen contribute to 
the production of a case, giving the utmost in dependable service 


down through the years. A reputation for long life and complete sat- 
isfaction is what makes Baker Cases leaders throughout the industry. 


Prompt Service 


Dairymen and Jobbers alike appreciate the prompt deliveries which 
are part of Baker’s expected service. Standard model cases are usu- 
ally shipped from stock. Increased production schedules permit nearly 
every order to be shipped within three weeks. 


w 
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SEE YOUR JOBBER OR WRITE DIRECT 


BAKER BOX — 161 Union St. — Worcester, Mass. 
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combustion chamber Which will 


lengthen when overheated by the 


higher temperature 


low water 


occurring at 
off the 

switch. The low 
performs the 


levels, cutting 


thermal safety 
cut-off same 
sort of shutdown as ignition failure. 


The burner 


water 
cannot be started un- 


less the low water cut-off is in a 


closed position. 


In addition to the firing controls, 


other controls are necessary in 
One of these is 


automatic 


steam generators. 


some system of wate 


supply. This may be float control, 


control by pump or the 


services may 


heating 
be at all times com- 
pletely flooded so that a positive 
displacement pump will always 
keep the 
water is 


system full, providing 


always available to the 


supplying pump. 


All systems must have some sort 


of a low water protection. The 
equipment will cut the fuel ther- 
so that the will be 


lowered or cut off depending upon 


mostat flame 


the type of equipment and the way 
it is adjusted. It will also have 
some sort of steam release valve in 
case of stickage 


anywhere along 


the lines, so that steam can escape 
from the system even though a 


steam pressure switch, an integral 


part of the system, has not func- 


Blow- 


tioned to cut off combustion. 





“If he’d only have a few 
leaks, maybe we could fig- 
ure out where he’s pumping 
the milk!” 


out plugs are not as common today 


on boilers as they formerly were, 


nevertheless they are a part of 


the automatic control system be- 


cause if all else fails, a soft plug in 


a boiler 


sures. 


will blow to release pres 
It is also possible to install 
pressure release valves, safety re 
lease valves for the pump supply- 
ing water to the system and to the 


pump supplying oil to burners. 


Some boilers have a second con- 
trol system controlled by a switch, 
or sometimes clock controlled, to 
operate the boiler at low pressure 
during off-peak operation. Usually 
if the boiler is operated at night, it 
will be operated only to heat the 
premises or to do a limited amount 
of work and thus will be needed 
only at low levels. 


Most boilers also have transfer 


switches to turn the from 
controls to completely 
manual control when some part of 


system 
automatic 


the automatic system will not func- 
With 
manual ignition system to start the 
fire. As part of the stack safety re- 
lay, some 


tion. this there must be a 


systems have a delayed 
action draft switch which operates 
to prevent the burner starting un- 
til the blower has reached its opti- 
mum speed and which will stop 
the burner if the fan fails to oper- 
ate or does not function properly. 








| <§ STOP WATERED MILK 


a | The Nu-FisHer LACTOMETER 
nt Test is a simple, fast method 
for detecting watered milk. 
Haulers, field men and milk 
inspectors can easily check 
bulk tanks on the farm to de- 
termine if the milk has been 


watered 


Price Complete $19.50 


STOP RANCID MILK 


4 
v. 


aBOn 


x. 


The Nu-Rancipity Test will 
measure hydrolytic rancidity 
in milk long before it can be 
detected by taste. It is ‘‘good 
sense”’ to check each tanker to 
determine whether or not the 
milk has a tendency to go 
rancid. Check on each pro- 
ducers milk to determine who 
is causing the rancidity. 


Price Complete $65.00 


Sie. MEYER-BLANKE CO. 


Jo LABORATORY DIV., ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 
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WHEY WANTED 


























Volume cheese whey supply. 


Will make long term contract. 


In answering, state volume of 
whey, water supply, boiler and 


building space available for 


condensing purposes. 


Write Box 5 

c/o AMERICAN MILK REVIEW 
AND MILK PLANT MONTHLY 
92 Warren Street 

New York 7, N. Y. 
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We will not allempl here to dis 
cuss the intricacies of stack control. 
In very large operations it is para 
mount that gas analyses be made 
on a regular schedule to determine 
the efficiencies of boiler operation. 
This is not so important in smaller 
units although the boiler should be 
operated so that neither excessive 
smoke nor excessive air is put 
through the combustion chamber, 
the first meaning incomplete com- 
bustion and wasted fuel and the 
second meaning an excess of fuel 
gas with the accompanying losses 
of heat. As a rule of thumb, it is 
usually sufficient in small steam 
generators to adjust the air to the 
system until smoke first begins to 
appear and then increase the air 
supply by adjusting the baffle or 
diaphragm air input until smoke 
just disappears. Contrary to some 
practice, an excess of air in the 
chamber is not desirable. 


PFEIL ELECTED TO HIGH POST 
BY OTTO MILK COMPANY 
George L. Pfeil was elected vice 

president and general manager of 

the Otto Milk Company, Pitts- 

burgh Pennsylvania, December 1, 





George L. Pfeil 


at a meeting of the Board of Di- 
rectors. 

Mr. Pfeil was elected a director 
in 1947 and has been vice president 
in charge of sales and personnel 
since 1952. He will be in complete 
charge of all the milk operations 
in the three states in which the 
company operates — Pennsylvania, 
Ohio and West Virginia. 


He is a partner in the Cream- 
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Fhieu Sales Company and a di 
rector of the ‘Tog Corporation, 
Frodel Ice Cream Company, G. 
F. O. Corporation, George F. Otto 
Corporation and the Industry Vend- 
ing Corporation. 
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“Ched O-Matic,” the 
process and equipinent were de 
veloped by the Ched-O-Matic 
Corporation, jointly 


Known as 


owned by a 
number of individuals engaged in 
cheese manufacture and the Dairy- 


men’s League Cooperative Assn., 


“CHED-O-MATIC” PROCESS Inc., New York. 
ACQUIRED BY DE LAVAL 


The De Laval Separator Com- 
pany has acquired exclusive rights 


Chief advantages claimed for the 
system include a reduction of at 


to manufacture, sell the equipment least a cent a pound in labor cost, 


for, and license a newly developed substantial reduction in indirect 


automatic process for making ched labor and overhead and reduction 


dar cheese. in plant space. 
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For heavy-duty soil removal... 


SOLVAY flake ACE ALKALI 


for premium bottle washing 
at a practical price 





Heavily soiled bottles come sparkling clean when you use 
Sotvay flake Ace Alkali—the heavy-duty bottle washing 
compound with the extra cleaning action for difficult jobs. 
The exclusive combination of ingredients in flake Ace 
Alkali works to reduce rewashes and provides clear rins- 
ing even under hard water conditions. And, formation of 
scale on machines is minimized. Its flake form is con- 
venient, uniform and free from dust. Write for inspection 
sample and helpful literature. 


SOLVAY PROCESS DIVISION 
61 Broadway, New York 6, N. Y. 
Branch Sales Offices: Boston * Charlotte * Chicago * Cincinnati 


Cleveland * Detroit * Houston * New Orleans * New York 
Philadelphia ¢ Pittsburgh * St. Louis * Syracuse 


Sodium Nitrite * Potassium Carbonate * Caustic Soda * Chlorine * Calcium Chloride * Sodium Bicarbonate 

Ammonium Chloride * Caustic Potash * Chloroform * Vinyl Chloride * Methylene Chloride * Methy! Chloride 

Para-dichlorobenzene * Cleaning Compounds * Hydrogen Peroxide * Aluminum Chloride * Monochlorobenzene 

Ammonium Bicarbonate « Carbon Tetrachloride * Mutual Chromium Chemicals * Ortho-dichlorobenzene 
Soda Ash * Snowflake® Crystals 
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Injunction May Be Answer 
To Destructive Competition 


HE USE of the injunctive pro- 
i in meeting the thrusts of 

destructive competition should 
be developed in the dairy industry, 
Representative Tom Steed of Okla- 
homa told 297 members and guests 
of the National Independent Dairy 
Association at a luncheon in Chicago 
on December 11. Declaring that 
he had found in the dairy industry 
certain trade practices “peculiar to 
itself,” the Oklahoma Congressman 
said that although milk distributors 
often had protection under the law 
where destructive competition was 
“they find 
themselves out of business before 
their case is heard.” As a solution 
to this situation Mr. Steed urged 
the use of injunctions. 


concerned, too often 


A member of the House Com- 
Small 


chairman of a sub-committee in- 


mittee on Business, and 
vestigating trade practices in the 
dairy industry, Representative 
Steed spoke with authority on the 
subject of competition in the dairy 
industry. He reported that his sub- 
committee, on the basis of evidence 
taken at its hearing, would recom- 
mend several pieces of corrective 
legislation to the 87th Congress. 
“Good Faith” Clause 

Principal features of proposed 
legislation dealt with 
tightening up existing regulations 
governing competitive practices. 
One of 
“good-faith” clause in the Section 
2b of the Clayton Act. Courts have 


corrective 


these was the so-called 


held that a price reduction made 
in good faith in order to meet com- 
petition is a complete 
against the prohibitions in this 


defense 


section. The corrective legislation 
would make reduction in prices in 
order to meet competition a com- 
plete defense provided the action 
does not destroy competition or 
tend to create a monopoly. The 





John W. Parkman, Jr., 
NIDA president. Interest in 
the association brought an 
overflow crowd to Chicago's 
Sheraton Blackstone. 


need for correction arises out of an 
abuse where a large distributor of 
goods with a substantial portion of 
the market uses the low prices of- 
fered by an extremely small dis- 
tributor with but a very tiny portion 
of the market as a justification for 
cutting the price on the grounds 
that the price cuts were made to 


meet competition. It is a case of 


arguing that a small tail is wagging 
a big dog. 

Representative Steed also _pro- 
poses that Section 3 of the Robin- 
son-Patman Act be made a part of 
the Clayton Act. The Clayton Act 
provides treble damages for firms 
that have been injured as a result 
of violations of the anti-trust laws. 
Selling at low prices to destroy 
competition or create a monopoly is 
prohibited under the 
Patman Act. However, the courts 
have held that the Robinson-Pat- 
man Act is not one of the anti-trust 
laws and, therefore, 
firms injured as a result of viola- 
tions of the Robinson-Patman Act 
cannot collect treble damages for 
injuries sustained through such vio- 
lations. By making section 3 of the 
Robinson-Patman Act a part of the 
Clayton Act, violators of this provi- 
sion would become liable for treble 
damages. 


Robinson- 


persons or 


Vigorous Enforcement 

Two other recommendations from 
Mr. Steed’s committee, while not 
exactly legislative, are offered as 
areas for action. The first of these 
is a more vigorous enforcement 
of existing laws. It is in order to 
get this “more vigorous enforce- 
ment” that the preceding legis- 
lative recommendations are made. 
The loophole of the “good-faith” 
clause and the redress of treble 
damages coupled with the use of 
the temporary injunction are tools 
to be used in making enforcement 
more feasible and more effective. 
startling 


A second and rather 


recommendation is a review of 
Federal milk marketing orders. Mr. 
Steed said, “There are some areas 
where they have been working a 
both the 


hardship on consumer 
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ORE THAN “insulated boxes,’ Muckle bottle cabinets are a pow- 
M erful sales tool which assures customer loyalty and brings in 
more business. 

PAY FOR THEMSELVES QUICKLY —Test the “Muckle Dairy Plan” 

on some of your lagging routes and watch route sales climb. Write 

for survey report No. 11 today. 
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superior construction of Muckle 
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and the distributor and have had 
the incipient tendency to foment 


price wars. 


“In other areas we found that 





price wars were backlashing and 


actually working a hardship on 
producers made possible through 


the way the milk industry works.” 


The essence of Mr. Steed’s work 
with his committee was summed up 
in two very succinct paragraphs. 
“We have discovered in these hear- 
ings that unless something is done 
to make the situation more stable 
than it has been, that no man in 
this room can go home knowing 
that he has any security if some 
big competitor with a big enough 
bank roll takes the notion to drive 


him out of business. 


“Now that is not a good way 
for a businessman to have to live. 
1 don’t think it 
was intended. The only fear you 


was the way it 
ought to have is that if a man can 
make a better mouse trap and the 
| customers want it, that is a com- 
petitive fact you must accept, but 
I don’t think 


you should be the 


fundamentally what we are trying 
to bring about in the work of our 
committee.” 


Membership Up 

Prior to Congressman Steed’s talk, 
D. C. Daniel, executive vice presi- 
dent of the National Independent 
Dairies Association, described the 
growth of the organization and the 
work that it was doing. As of the 
time of the meeting, Mr. Daniel 
reported a membership of 307, an 
increase of approximately 100 over 
the figure reported at the first 
annual meeting in April. 


Mr. Daniel listed 
functions of the 


four major 
organization. 
These were, first, representing the 
association before legislative com- 
mittees and governmental agencies. 
Last year, for example, three out 
bills that the 
supported were passed. 


of five association 


A second and very important 


area of activity is on-the-spot help 


for members hit by unfair trade 


practices, especially price wars. In 


these cases the association goes 























































the law is taking place, enlightens 


people as to what the laws are 


and advises on the proper pro- 
cedure. This has had a salubrious 
effect in most instances. 

The association puts out a news 
letter or bulletin advising members 
of association activities and keep- 
ing them informed of significant 
legislative and judicial actions that 
affect their business. 

The 


clearing 


association also acts as a 


house for evidences of 


violations of the laws on trade 
practices and is able to bring the 
matter to the attention of the 
proper authorities. 

The Chicago luncheon, which 
was a sell-out (in fact, some late 
comers had to be turned away), 
was further evidence of the deep 
that the 
petitive relationships has evoked in 
the dairy industry. Some of the 
best independent operators in the 
The 
meeting gave the impression that 
pretty solid 


interest matter of com- 


milk business were present. 


some citizens were 
trying, with considerable hope of 


success, to find a collective answer 
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available through Cherry-Burrell and 
associated distributors or your 
Carpenter representative. 


. 
The Carpenter Steel Co. e 
n Alloy Tube Division, Union, N. J. a" 
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Types, sizes and finishes 
for all milk plant needs. 


Make sure you get all 
these features... 


specify 





DARNELL 


RB CASTERS AND WHEELS ~~ 





RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


< 


RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


s 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 





LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up" under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 





Consult the yellow poge 





of your telephone diregtory 


DARNELL CORPORATION, LTD 


NTY ‘aa: 
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On the Le al Side rs 
Gg this 
taine 
By ALBERT W. GRAY _ 
DoE 
, an H 
DAMAGES FOR aged the New York distributoi Mii 
SECONDARY BOYCOTT to refuse to handle these dairy Civi 
Damages awarded Dairy Dis- products, with the object of io 
tributors, Inc. of Amalga, Utah, forcing the distributor to cease is 
against Local 976, International its business relations with the an 
Brotherhood of Teamsters, and Utah company, and force that A a 
others for losses the dairy com- company to bargain with the dais 
pany had suffered by a second- union, in violation of the Labor peas 
ary boycott, was affirmed in Relations Act. ail 
mophaumat wy the Sngeeme Under that statute is declared whe 
Court of that state. , as eR Se , 
illegal “Forcing or requiring any had 
The principal customer of the employer or other person to stat 
dairy company was a New York cease using, selling, handling, 
distributor. Until 1955 the com- transporting or otherwise deal coul 
pany had enjoyed an annual ing in the products of any other unr 
gross business of $1,500,000, producer, processor or manu din; 
with a monthly profit of about facturer, or to cease doing busi- pub 
$1,000 and assets totaling about ness with any other person.” sibi 
$50,000. Dairy Distributors, Inc. v. Teamsters, 
Jue — inuance 7 Local 976. C.C.H., 35 Labor Cases, | 
I ue to ._ discontinuance of 97,640, Utah, September 5, 1958. noti 
railroad facilities in this area, zati 
shipments were made by motor ° nize 
trucks. Not being able to oper- WHAT IS MARKETABLE MILK? lise 
ate the trucks itself, the dairy Marketable milk, by a Texas pra 
company organized the trucking statute, is pasteurized or raw Sta 
company and that company pur- mil: araded os A. B. C and D. rea: 
chased from the Dairy Distribu- In addition, by an ordinance ol the 
tors, a cooperative association, Weslaco. Re sie of milk or pas 
the cheese to be delivered to milk products to consumers, trol 
the New York distributor. restaurants, soda fountains 01 : 
When the labor contract of grocery stores was forbidden ex- He 
the trucking company expired cept certified or grade A pas eVE 
and it refused to meet the teurized milk. the 
mg - increase ages i , il 
demands for increased wages in a ee ee mi 
a new contract, union employees ‘ . Sel 
. ordinance as void and to pre 
refused to unload shipments to for 
i ; vent its enforcement, a produces 
this distributor on their arrival : ; : teu 
: : : in Hidalgo County in that state, 
in New York. After three at a 1,0 
: who was not equipped for the : 
tempts to overcome this resist- , ‘ , 8 wit 
pasteurization of milk, insisted 
ance by a secondary boycott of ; . thr 
a é ie : that it conflicted with both state 
the New York distributor's . ; the 
and Federal laws. By this ordi- 
establishment, the company dis- do 
: ‘ nance, the producer contended, 
continued business and brought ec —— 
thi ? ; he was prohibited from selling — | 
is acti ‘ a recovery ; ; : 
a a a a Grade A raw milk and that | — 
ages. oh oge ‘ 
as epee such prohibition was not only ae 
In its affirmance of the judg- an unreasonable exercise of the the 
ment and the verdict of the jury police power but deprived him do 
the court said that under the a aa cit 
is : : 2 of his right to sell. wholesome 
circumstances appearing in this ret 
: food. 
case, it was not unreasonable he 
for a jury to conclude that the He contended further that Cit 
union had induced and encour- any ordinance or statute which — | : 
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— - 
prevented a person trom clgag- 
ing in a lawful business, as did 
this ordinance, cannot be sus- = 
tained unless it is necessary for 
the protection of life, health on 
yroperty. 
Held valid by the District y T | T C 4 | N G W l R E 
a Court, invalid by the Court of 
wai Civil Appeals, the question of 
ol its validity came ultimately be- 
sons fore the Supreme Court of that 
the state for determination. Grade T SMOOTH 
that A raw milk produced by this FOR FAS J 
the dairy owner, said that court, i . 
abor complied with all Federal, state fo A container stitching 
and country specifications, was forefu 
ared wholesome and the producer . ai = Pe 
any had been issued the necessary y 
i to | state and county permits. 
ing, “All that, however,” said the 
eal court, “does not establish the 
ther } unreasonableness of an or- 
nu dinance designed to protect the 
usi- public health against the pos- 
sibility of milk-borne diseases. 
ters, “The courts take judicial 
ases, ice > . ‘ uN 
" coe foe pag et ago ON 5-POUND CATCHWEIGHT 5-pound catchweight “throw- 
nized method of prevention of THROW-AWAY METAL SPOOLS away” metal spools in 20, ai, 
LK? diseases and one commonly A proven high quality, smooth 22 and 23 gauges of round wire, 
exas practiced throughout the United and fast-feeding stitching wire. and 19x 21% flat wire. Galva- 
raw States. There are valid medical Tested and approved by the nized, tinned and liquor finishes. 
| D. reasons universally accepted by PURE-PAK division of the EX- Packed 10 spools per shipping 
a al the medical profession for the CELLO CORP. Furnished on carton. 
- pasteurization of milk in’ con- 
ers. trolling milk-borne diseases. ~- 
- On “The United States Public 8 cme on on 
pex- | Health Service recommends that holders are now a 
pas every effort be made to limit pedir pte 
the sale of milk to pasteurized ing wire 
the milk only. By the Public Health 
Service, as of 1955, six states 
tt forbid the sale of any but pas 
ucel ‘ 
bate teurized milk and approximately 
the 1,000 municipalities togethe 
with many entire counties 
sted : 
ali throughout forty-two states of 
the union, and including Texas, : . : 
rdi- do likewise. ALSO AVAILABLE ON uses an 8” diameter coil of ap- 
a “We hold,” said the court in WIRE SWIFT COIL HOLDERS proximately 12 - 15 pounds. 
that conclusion, “the Weslaco  ordi- The same proven high quality, Longer runs... fewer stops . ya 
only nance does not run counter to smooth and fast-feeding stitching saves time. . . reduces costs. Fur- 
the the state statutes and that it wire as furnished on the 5-pound nished in 20, 21, 22 and 23 gauges 
him does lie within the scope of he “throw-away” metal spool. This of round wire. Galvanized, tinned 
ome be pation ek Maa a —— new WIRE SWIFT coil holder and liquor finishes. 
recognized protection for the 
health of its inhabitants.” 
thet City of Weslaco v. Melton, 308 S.W. MID-STATES Sehaae & WIRE COMPANY 
_ aiaecsiataand CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 
—_— 
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Canco Promotion Warns 
Adults of Calcium Deficiency 


T« DEGENERATIVE effects 


of calcium starvation caused 


by a lack of calcium in the 
diet is the basis for a unique 
“shock” promotion program now 
underway in the New York City 
metropolitan area and Washington, 
D. C. The promotion, conducted 
by the American Can Company, 


is aimed at boosting milk sales by 
developing an awareness of family 
milk needs among consumers in the 
area. The promotion is scheduled 
to continue through 1959, accord- 
ing to an announcement by J. 
Whitney King, sales promotion 
manager of the company’s Canco 
Division. Direct mail, national 
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UNIFORMITY 


Skilled technicians, constantly verify 
quality, flavor, manufacturing 
procedures, etc. 







FLEXIBILITY 



















We can produce exactly the formula 
and package — Western, Eastern, Elgin, 
full or half-pound packs — you need 

to develop your local market — either 
with your own private brand, or our 
famous Ayrshire and Hollybrook brands. 


DEPENDABILITY 


Because of our large and varied 
sources of supply, you can depend on our 
filling your demands, present and 
future, in any season. 


These are the factors that enable 

H.C. CHRISTIANS CO. to maintain its out- 
standing reputation among America’s fine 
dairy suppliers. 





H. C. CHRISTIANS Co. 


CHICAGO, ILLINOIS « JOHNSON CREEK, WIS 








BUTTER ¢ MILK SOLIDS ¢ CREAM ¢ CHEESE ¢ EGGS 
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magazines, premiums and various 
educational activities will be uti- 
lized. 


Initial salvo was a concentrated 
mailing of an eight-page booklet 
entitled, “Prevent Serious Family 
Health Problems.” Some 1,500,000 
families (one of every two) in the 
New York City metropolitan area 
and another 200,000 (almost every 
family) in the Washington, D. C. 
area received the booklet. 


“The campaign is built on two 
basic facts,” said Mr. King. “First 
is that despite our food abundance, 
millions of persons — especially 
adults — don’t get enough calcium. 
Exhaustive surveys clearly show 
this mineral is the essential nutrient 
most often lacking in our diets. 
The second fact is that milk is the 
only practical source of sufficient 
calcium.” 

As an added incentive to buy 
milk, the container manufacturer 
has also initiated a premium pro- 
gram. Canco carton tops can be 
used to save money on the pur- 
chase of premium articles, which 
have been chosen to appeal es- 
pecially to the housewives who 
buy the milk. 


Most adults have a misconcep- 
tion that they can get enough 
calcium from other foods, Mr. King 
said. The program will dramatize 
the error of this misconception by 
pointing out that it is necessary to 
eat, for example, 23 pounds of 
boneless beef, 88 baked potatoes 
or 44 eggs to get the amount of 
calcium supplied by one quart of 
milk, he pointed out. 


“MR. MILK SALESMAN, DID 
YOU KNOW—?” 


(Continued From Page 20) 
considered vital? (Milk ‘bars’ are 
also encouraged.) 


“ . . in early childhood’s forma- 


tive years, the example set by 
your work (regular route times, 
efficiency, etc.) creates favorable 
impressions upon the child’s’ per- 
sonality and habits which are 
valuable and lasting? 


“ . . teachers often begin the 


‘Story of Miik’ with your delivery 
and then trace it back to the farm? 


“. . . arithmetic lessons on liq- 
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uid measurement most often start 
with a quart of milk as an example? 

“. . . children observing your 
driving gain many helpful ideas 
about driving care? 


“ ..your role as a 


com- 
munity’s public servant appears 
adventuresome and desirable to 
children? Many 
girls, express a desire to be a milk- 
man some day. 


boys, and even 


“6. . most in-school exhibits of 


‘community helpers’ include atten- 
tion to your role? 


“. . if you are ever too busy 


to encourage youngsters with “Are 
you drinking milk lately?’ 
then you are probably slipping as 
a good milk salesman? 


your 


“, . . you should be proud to 


know that your work is building 
a stronger generation to strengthen 
America’s future? (This is 
basic than missiles!) 


more 


“. . . children are surprised to 
hear that milk is the cheapest and 
the best, most natural beauty and 
health treatment (You 


tell them!)”’ 


available? 


CONSUMER ADS TO PUSH 

HOT DAIRY CHOCOLATE 

A heavy barrage of cooperative 
consumer advertising promoting 
Hot Dairy Chocolate is planned 
by Bowey’s, Inc. for 1959. Dairies 
handling the product made with 
Dari-Rich Chocolate Flavor 
Supreme will be supported by in- 
and television an- 


tensive radio 


nouncements. The campaign will 
also include visual aids for dairies, 
such as newspaper mat service for 
local advertising food store 
tie-ins, sales boosters and point-of- 


and 


purchase displays stressing the ease 
of preparation of the product. 
Illustrations will show Hot Dairy 
Chocolate topped with whipped 
cream. 

Bowey’s is also offering a pre- 
mium promotion to its dairies for 
retail, institutional 


wholesale and 


prospects. 


Other chocolate flavor manu- 
facturers, such as Robert A. Johns- 
ton Co., Benjamin P. Forbes Co., 
Chocolate Products Co., Blanke- 
Baer, Kraft Foods and Krim-Ko 
Corp. are cooperating in similar 
programs. 
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~~ FOR BIGGER 
“| COTTAGE CHEESE 
j PROFITS ~~ 


OUR TECHNICAL EXPERTS 

WILL ADVISE YOU... 

they know cottage cheese production 
and its problems — have lived with 
it for years. They understand your opera- ; 
tions and how to fit the answers to 
your needs. For all your cottage cheese 
problems . . . check first with Verley. 


For a better looking, 

hetter tasting product 

... CHECK FIRST WITH VERLEY’S 
COTTAGE CHEESE COAGULATOR 

Gives you cottage cheese of uniformly 


finer flavor — with large tender curds, 
excellent keeping qualities . . . so good 





that people just naturally eat more of it! Standardize your cu operations 

veut get good solid sets every time, ORDER YOUR VERLEY CULTURE KITS 
ause it coagulates the milk before i is: es 

reaches the high acidity of bacteria LI a ig = ta 

souring. In fact, it makes the best cot- will simplify your operation and com- 


tage cheese you can sell! 


VERLEY SDC 

A concentrated distillate from 
starter. All the advantages of starter 
but none of its drawbacks. This is 
ue result after years of Bas ne 
erley research on starter distillates woe : 
in various forms. Verley gives you e Each kit gives you 14 uniform, accu- 
a completely modern product that rately weighed envelopes for 14 trans- 
warantees accurate and reliable fers. 


lavor control. oe Introducing 
Strict laboratory contro! maintains Verley’s new, low-priced 


high concentrations essential to the 

stability of starter distillates — AUTOMATIC CULTURE CABINET — 

an important factor in intensifying Styled, designed and engineered according 

natural butter flavor and aroma. to Verley specifications: 

CHECK FIRST WITH VERLEY e Approximately 32 square feet of shelf 

Wess area 
— e Holds 28 quart bottles 

e Contains a dial thermometer, built-in noise- 
less fan, timer and thermostatic control 

e Compressor is hermetically sealed, re- 
quires no lubrication 

e@ Temperature range is zero (0) degrees to 
25 degrees Centigrade (32 degrees F. to 
77 degrees F.) 

e Porcelain enamel exterior and stainless 
steel interior 

e Inside dimensions are 18 inches high, 
22 inches wide and 13% inches deep 

| .e Outside dimensions are 33 inches high, 


—_— > 25 inches wide and 18 inches deep 
This new, automatic culture cab- 


inet can be used in conjunction 
the Verley culture kit. 


PRODUCTS DIVISION 


pletely safeguard you against “loosing” 
your culture... CK FIRST win 
Verley’s Culture Kit Program. 

e Contains a pure culture of carefully 
selected lactic acid organisms and anti- 
biotic tested Grade A, low heat, skim milk 
powder. 





















ALBERT VERLEY & COMPANY 
1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 


1018 S) WABASH AVENUE. CHICAGO 5, ILLINOIS 
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MILK CASES 
b 






GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 


ERIE MODEL E 
HALF GALLON #3 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 
BOTTOM STACKING, 


9 HALF GALLON, 16 QUART 
for paper milk containers 
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DSI Honors Volunteers for 


Missionary Work Overseas 





Recipients of Dairy Ambassador certificates are (left to right) 
Ward K. Holm, Frank E. Thomas, Roger J. Sharkey, Walter McAI- 
lister, Virginia Jones Baker (who accepted for her late father, 
Robert E. Jones), Irving C. Reynolds, Frieda Wyandt Everett, 
Roberts Everett, John C. Taber, Ivan E. Parkin, George B. Pfeifer, 
Charles L. Burton, T. A. Burress and Emery Thompson, Jr. 


AIRY SOCIETY INTER- 
LD NATIONAL awarded spe- 

cial Dairy Ambassador 
certificates to a number of people, 
including John C. Taber, president 
of the Urner-Barry Company and 
publisher of the American Milk 
Review and Milk Plant Monthly, 
for exceptional services on special 
missions in behalf of the Society's 
world-wide market development 
programs. They received their cer- 
tificates at a Dairy Ambassadors 
Dinner held in their honor in Chi- 
cago during the Dairy Industries 
Exposition in December. 


The designation of Ambassador 


and Ambassadress Extraordinary 
were given in a surprise presenta- 
tion to Roberts Everett, managing 
director of Dairy Industries Supply 
Association, and Frieda Wyandt 
Everett, director of information for 
DSI, following recommendations 
by the board of directors. Certifi- 
cates signifying the rank of DSI 
Herald were also awarded to vol- 
unteers bringing the total presenta- 
tions to nearly 70. 


Designated Dairy Ambassadors, 
but not present were: Gordon La- 
mont, Elmer Thomas, E. J. Rowell, 
John W. Zeuger, Edward S. Maher, 
A. C. Weisenberger, Samuel A. 
Lear, Vern R. Jones, W. Roy Cul- 
ver, Louis S. Cremers, L. Clifford 
Kenworthy, George McConnell, 
Khem M. Shahani, George F. 
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White, Roland C. Dayton, Arnold 
Schar, J. H. F. McLachlan, Joseph 
O. Eastlack, Antonio Diaz, Dorothy 
McCann, Frank Martin and John 
Barnhart. 


Presentation of certificates was 
made by the newly-elected presi- 
dent of DSI, George B. Pfeifer of 
St. Paul, Minnesota; the new vice 
president, Lyman D. McKee of 
Madison, Wisconsin (who is also 
president of the American Dairy 
Association); and George W. Wei- 
gold, staff executive assistant, re- 
cently returned from a four-months’ 
mission, 


Dairy 
went to those who had represented 
the Society directly outside their 
own countries at 


Ambassador designations 


International 
Trade Fairs demonstrations of milk 
use, on surveys of dairy potential, 
on long-range consumer education 
programs and as observers at inter- 
national meetings. 


Robert Rosenbaum of Philadel- 
phia, former chairman of the board 
of directors of DSI and the first 
Dairy Ambassador ever designated 
by DSI, called for the governments 
of milk producing nations in the 
world to join the United States 
in making funds available for a 
milk 


round-the-world utilization 


campaign. 


“Modern herd improvement and 
milk handling techniques have 
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brought a flood of milk to the mar- 
kets in a dozen dairy countries. 
This flood is continuing, and at the 
same time, there is a tremendous 
need to get this milk’s vital nutri- 
tional force to the scores of newly 
independent countries of the world 
who need to supply their peoples 
with their 
rapidly advancing economic devel 
opment. From the beginning Dairy 
Society International has worked to 


energy and drive for 


get this milk, through every pos- 
sible world trade channel, from the 
producing nations to the nations 
used to 


where it can be great 


advantage. 
“Our that of the 
United States, has made available 


government, 


to us funds in local currencies as- 
signed for market development of 
dairy 


products. So far no other 


government has come forward to 


stake industry in its efforts to solve 





Aye 6As” 


“The horn doesn’t work so 
you better moo moo. . .” 


the problems in dairying. Opening 
up of these markets would benefit 
the dairy industry throughout the 
world. We invite the governments 
of any nation which produces more 
milk consumed at 
home to join with us in enabling 
the Society to channel this milk 
into the areas of need.” 


than can be 


Milton Hult, present chairman of 
the Board of told the 
assemblage of that 


many of the Ambassadors present 


Directors, 


300 people, 


had undertaken missions in which 
the Society was cooperating with 
two branches of the U. S. govern- 


ment: the Department of Com- 


merce and the Department of 


Agriculture. 
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L Buy 
Ice Cream 
From My 


Milkman! 





IT’S SO CONVENIENT... and | Never Get Melted Ice Cream 


What busy housewife wouldn’t welcome 


the luxury of having ice cream delivered 
right to her door in top condition! 


One dairy reports that 30% of all its 








milk route customers buy ice cream regu- 





larly or frequently. Ice cream sales add a 


healthy 10% to the sales volume of every 


einsieaiti retail route operated by this dairy. 
_ SR =| You, too, can build new profits and es- 
a ee ary 


tablish a preference for your dairy by offer- 
| ing your milk customers the extra service 
of home delivered ice cream. 


Let Kari- Kold show you how. 


@ Write For FREE BOOKLET 
... for facts on profits from ice cream delivery 


to the home... facts that will help you make 





this policy decision. 


Patent Applied For. 


Equip your milk routes for new profits with... 


aT aT 


The Original Mobile Mechanical Refrigeration Cabinet 





Kari-Kold Co. e 425 Cherry St.,S.E. e Grand Rapids 2, Mich. 
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From the State jCapitols 





By BETHUNE JONES 








“Barrier” 


ALABAMA: 
Law Regulating Out-of-State 
Milk Temporarily Set Aside 
A controversial Alabama law to 
regulate the shipment of milk into 
the state was temporarily set aside 
by the U. S. Supreme Court pend- 
ing a final ruling as to its validity. 
The high tribunal issued a tem- 
porary restraining order after 11 
milk producers from Alabama and 
surrounding states appealed a 1955 
ruling of Alabama Circuit Judge 
Walter B. Jones, who had upheld 
the statute as a “legitimate protec- 
tion of health.” His decision was 
affirmed by the State Supreme 
Court. 


The measure empowers the state 


Law Set Aside 
Producers Seek State Control 

Cost of Running Commission Rises 
Fair Trade Act Challenged 


agriculture commissioner to pre- 
scribe health regulations that out- 
of-state dairymen must follow be- 


fore they can sell milk in Alabama. 


Validity of the law is being chal- 
lenged by Foremost Dairies, South- 
ern Dairies, Perry Creamery Co., 
White 
Inc., Birmingham; Gadsden Dairies, 
Inc., Gadsden; Tennessee 
dairy farmers and the state of 
Mississippi on behalf of three milk 


Inc., Tuscaloosa; Dairies, 


three 


producers. 
CALIFORNIA: 


Producers Want State to Pay 
Cost of Inspection Program 
A proposal to shift the cost of 


California’s milk inspection _pro- 



















a 
We-ay 


‘ “ £ 


FRANCIS E. KESSLER 
Augusta, Mo. 


“SPATTER-SPRAY 
WASHES COOLER 
\ AUTOMATICALLY. 











washes itself automatically. 


a 
“| PRODUCED MORE MILK LAST MONTH 
THAN PREVIOUSLY IN A YEAR!” 


“Only a year ago, I decided to quit playing nurse- 
maid to a herd of cows. I found there's a lot more 
to going bulk than just getting rid of milk cans... 
I knew I must have something to cut labor and in- 
crease production. Going bulk with the Zero tank 
gave me both. With Zero’s Spatter-Spray, my tank 
In my life I have been 

pleased with many things I bought, but nothing 
ever gave me so much satisfaction.” 








FREE BOOK! 


Tells how to 
make more 
money with 
milk. Gives full 
information about 
ZERO T-20 BULK 
MILK COOLERS. 
Includes dimensions 
and sizes of different 
size ZERO Coolers, 
Shows how easy it is 
to slide and fit the 
round ZERO into your 
milk house. Write now! 





<* T-20 
VACUUM 


— Nature's 


Write for full information and name of nearest ZERO dealer! 


ZERO SALES ee 684-N Duncan Ave.; 


Washington, Mo. 
UTOMATIC 


BULK MILK COOLER 


Yi. Own Way —with. SPATTER - SPRAY AUTOMATIC WASHER 
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gram from producers to the state 
attending 


was favored by delegates 
the recent annual meeting in Santa 
Maria of the California Milk Pro- 
ducers Federation. 


CONNECTICUT: 


Gallon Jug May Receive 
Legislative Approval in ‘59 

A bill filed for consideration by 
the 1959 Connecticut 
would legalize gallon milk bottles. 
Connecticut 1957 
legalized the sale of milk in half- 


legislature 
lawmakers in 


gallon containers, but turned down 
a proposal for gallon bottles. 


FLORIDA: 


Cost of Running Commission 
Spurs Request for $90,000 
Members of the Florida State 
Milk Commission decided, at a 
meeting in Orlando, to ask the state 
legislature to approve a $431,111 
budget, marking an 
nearly $90,000. 


increase of 


The budget would be supported 
by a tax on milk producers and 
distributors on a sliding scale from 
one-tenth of a cent per gallon, the 
present tax, to two-tenths of a cent 


per gallon. 


INDIANA: 
Farmers Seek State Control as 
“Better Than No Control” 
On the grounds that “state con- 
trol is certainly better than no con- 
trol,” the Independent Milk Pro- 
ducers Association has disclosed it 
will urge the 1959 state legislature 
to enact a milk control law aimed 
at correcting what was termed a 
chaotic marketing situation in the 
Indianapolis area. 


Ray Bottema, 
dent, declared, 
had some misgivings about such a 
state law because it wouldn't pre- 
vent importing “cheap” milk from 
outside the state. 


W. S. Brockman, general man- 
ager of the Indianapolis Dairy- 
men’s Cooperative, said his group 
wouldn't oppose a state law, but 
doubted that it would stabilize pro- 
ducer prices. He added his group 
would seek a federal milk market- 


association presi- 
however, that he 


ing order. 


LOUISIANA: 
Markets Challenge Validity of 
Fair Trade Legislation 
After hearing arguments, District 
Judge Jess Johnson in Baton Rouge 








Jan 





took under advisement a suit chal- 
lenging the constitutionality of 
Louisiana’s new milk marketing act. 


The attack on the law was made 
by Schwegmann Bros. Giant Super- 
| markets of New Orleans and Food 
Town, Inc., of Baton Rouge, seek- 


for southern New Hampshire. The 
resolution said this would 
possible quick protection of dairy- 
men if the state milk control system 


make 


should become unable to maintain 
orderly marketing. It was said such 
a situation might result from an in- 
creased influx of out-of-state milk. 


by the Vermont State Grange at its 
annual meeting in Barre. 
WISCONSIN: 
Co-ops Call for Study of 
Control, Fair Trade Laws 
In anticipation of the introduc- 
tion of milk control legislation in 


the 1959 Wisconsin legislature, the 
Wisconsin 


ing a court order to restrain State 
VERMONT: 
Grange Favors Federal Control 
for All New England 
A resolution favoring adoption 
New federal 


milk marketing order was approved 


Agriculture 
Cooperative at its annual meeting 
in Madison, adopted a 


Agriculture Commissioner S. J. Council of 
McCrory from enforcing the 1958 
law. resolution 
calling for a study of proposed state 


milk 


tices laws. 


Other suits challenging the act 


England-wide 
have been filed in Federal District 


of a control and fair trade prac- 


Court. Under terms of the measure, 
milk and ice 









































cream retailers are 
prohibited from selling milk for less Custom manufacturers of quality 
than the cost they paid for it plus stainless steel products since 1902. The 
handling costs. The act also pro- Saucier diversified line of custom equip- 
hibits milk processors or handlers SAW < i 2 i. 2 ment manufactured to fit your present 
from giving discounts, rebates, space limitations at prices asked for 
| financial assistance or advertising stainless steel standard production models. Only the 
allowances to the retailers. receivi ng & processi ng most modern, high quality, dependable 
MONTANA: equ pment ate i > Satasagred riper me name 
P : aucier. Call your dairy supply distrib- 
There'll Be Some Changes in Capacities to meet your requirements. utor for complete information or write 
| ate Oe Contr Naw a Chas. Saucier & Son, Inc., 2306 West 
| Changes of an as yet undefined ‘Wile J ’ Broadway, Minneapolis 11, Minnesota. 
character will be sought for the ~ a 7a >. 
state milk control law during the - % 
1959 session of the Montana legis- or. - 
lature, it was indicated at a hear- 
ing conducted recently by the State 
Milk Control Board. 
None of the representatives of 
X : Combination single 
j various interested groups who ex- compartment weigh 
| pressed their views at the hearing nine ae 
called for repeal of the law. 
NEW HAMPSHIRE: 
Farm Bureau Favors Retaining . Split construction two 
State and Federal Controls : meine 
A resolution adopted by the New ere, lence i? 
Hampshire Farm Bureau Federa- rectangular and double 
. . . . . compartment models 
tion, meeting in Concord, called for 5. 
retention of the state milk control oN tah 
law. The group also expressed op- — ‘ 2 Yo 
position “to any move to dissolve ¢t ‘get \ 
all federal milk marketing orders,” q ‘ ‘ 
observing that some Western dairy \\\ \ 
interests seem to have such an end 5 \? 
in mind. _— 
Another resolution called on the 
milk industry and school boards 
throughout the state to make milk Balance tank 
vending machines available in more 
schools, along with an educational DISTRIBUTORS — Write for Information 
program on the high nutritional C.1.P. unit. Direct 
value of milk. or indirect drive 
available. 
The bureau urged an immediate a y | @ | Esc i | = R 
educational program on _ federal ESTABLISHED 1902 
milk orders and a prompt compila- STAINLESS STEERS PHeeuctrs 
MINNEAPOLIS, MINNESOTA 
tion of facts to support a request 
for a federal milk order, at least 
Write No. 89 on Reader Service Cord 
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YUM 


18 Facts About People, 
Calcium, Diet and Milk 


NE OF the most attractive 
sales features about milk 
and one that has not been 


exploited as well as it may in adver- 
tising and sales promotion is the 
combination of nutrients it pos- 
sesses. The following deals thor- 
oughly with one of them—calcium. 


1. Many millions of Americans 


are not getting the recom- 
mended amounts of one of the 
most essential nutritive ele- 
ments—calcium. This is so, 
despite a generally good over- 
all level of nutrition in this 
country. Calcium is in shorter 
supply in more diets than any 
other essential nutrient. 





Portersville Farm Pick-up Tanks 








All stainless steel interiors have smooth, rounded internal corners and 
highly polished finish for easy cleaning and maximum sanitation. 
Portersville Farm Pick-up Tanks meet or exceed 3A sanitary stand- 
ards. Tank design easily adaptable by Portersville to comply with 


any local regulation. 


Announcing Another Portersville improvement 


New Rear Vestibule 
Keeps Milk Samples Cooler 


Two stainless steel compartments, 
both with dust-tight doors and 
smooth rounded corners for maxi- 
mum sanitation. Milk Sample 
Dipper and Sample Box in right 
compartment. Left compartment 
contains pump and two 8 foot sec- 
tions of 114” plastic hose. 


Send your Request for Details Today . . 





. descriptive 


literature available on Farm Pick-up Tanks, Milk 
Trailer Tanks, Storage Tanks, Cold Wall Storage Tanks. 
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American Milk 


The most recent United States 
Department of Agriculture na- 
tionwide survey of food con- 
sumption reveals that the food 
used in 29 per cent of all 
households in the country sup- 
plies less than the recom- 
mended allowance of calcium. 
This calcium deficiency is the 
biggest gap in our national 
nutritional picture. 


In terms of people, this means 
that about 50 million persons 
are not supplied with recom- 
mended nounts of this im- 
portant 1eral, 


More households are lacking 
in adequate calcium in the 
Northeastern states than in any 
part of the country except the 
South. 


The New York metropolitan 
area has approximately 14 mil- 
lion persons in it. On the basis 
of the U.S.D.A. figures, some 
four million persons in the New 
York area aren’t getting 
enough calcium. 

Calcium is not a rare element. 
But unlike many nutritive ele- 
ments, its is not widely dis- 
tributed in significant amounts 
in many different foods. Milk 
and some milk products are 
the primary sources for cal- 
cium. Other foods also pro 
calcium, but in 
amounts that make it difficult 
to get enough without milk. 


vide some 


To get the amount of calcium 
contained in a quart of milk, 
for example, a person would 
have to eat 44 eggs, or two 
pounds of broccoli or six 
pounds of green string beans. 


Eight hundred milligrams of 
calcium is the amount recom- 
mended by the National Re- 
search Council for adult men 
A little more is 
recommended for teen agers 


and women. 


and pregnant and nursing 
mothers. The 800 milligrams 
is less than a quarter of a 
teaspoon. 

A study of Iowa women re- 
vealed that only one of three 
got as much as 600 milligrams 
of calcium daily. The same 
study showed that daily menus 
satisfactory in every respect 
other than adequate use of 
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f 


nthly 








asennad 


milk provided only about 300 
milligrams. 


10. Because milk is the primary 


source of needed 
for all ages, nutritionists usu- 
ally recommend three to four 
glasses of milk for young chil- 
dren daily, four or more glasses 
for 


calcium, 


teen two 
glasses for adults, four glasses 
for expectant mothers and six 
for nursing mothers. Milk sup- 


plies, 


agers, or more 


various forms, 
three-fourth of the calcium in 


in its 


our national food supply. 


Milk is also rich in phosphor- 
ous. Many foods contain good 
amounts of phosphorous, few 
contain more. 


Calcium and phosphorous are 
the elements used by nature to 
build the structural framework 
of the body. In the growing 
years calcium is “deposited” 
as a major constituent of both 
bones and teeth. Insufficient 
calcium in the growing years 
can interfere 
growth, 


normal 
and result in 
disease and deformity. 

The 


tinues 


with 
even 


calcium con 
life. One 
need is to maintain the bone 
structure. If the adult 
not take in the required 
amount, the body draws on its 
storage of calcium in the 
bones and teeth. “Demineral- 
ization of the skeleton” can 
result, in turn leading to brit- 
tle, easily broken bones. 


need_ for 


throughout 


does 


The body uses calcium in small 
but important amounts for 
many functions besides bone 
building and maintaining. That 
is why a steady intake is 
needed to avoid the withdraw- 
als from the bone structure. 


Calcium helps to regulate the 
beating of the heart. It is im- 
portant in the clotting of blood 
after a cut. It constitutes part 
of the muscle and nerve tissue 
and of body fluids and func- 
tions throughout life in the 
contraction of muscles and ex- 
citation of the nerves. With- 
out calcium, muscles can’t 
contract or relax, nerves can’t 
carry their messages. 


16. Vitamin D is important to the 
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body to utilize calcium and 
phosphorous. It comes natur- 
ally from the sun shining on 
the skin. Milk is one of the 
few food sources of vitamin 
D. Because a cow's exposure 
to sunlight may vary, much 
homogenized fresh milk today 
has vitamin D added. A quart 
of vitamin D milk meets rec- 


ommended amounts. 


17. Milk is the only food approved 
by the Council on Foods and 


Nutrition of the American 


Medical for 
fication with vitamin D. 


Association forti- 


In addition to calcium, whole 
milk is also a major source of 
vitamin A, which is important 
to the maintenance of normal 
conditions in the surface tis- 
sues of the body; of riboflavin, 
a vitamin necessary for healthy 
skin and eyes, and for proper 
growth and development; of 
protein, essential for the build- 
ing and repair of body tissues 
and organs and for many of 
the processes of the body. 








No matter which /7///¢/ you like—you can buy it in 


MicrRold’ VUALITY STAINLESS STEEL 





2D A silvery white, but non-lustrous, 
surface produced by annealing and pick 
ling cold reduced moterial. Stee! sheets & 
strip in this condition are most ductile 
ond the surface holds 
severe drawing operations, 


temper mill 


lubricant well for 





ee 


2B Stee! in the 2D condition which is 
subsequently rolled on a 
The surface ocquires a bright 
finish from the polished rolls. This surface 
is somewhat more dense and hord than, 
2D and is o better starting surface for 





No. 3-this surface is made by grind 
ing 28 steel with ao No. 100 obrosive. This 
surface is smooth but not as reflective 
os 28, 


skin poss” or 


later finishing and buffing operations, 





No. 4-a finer finish thon No. 3 made 
by grinding 28 steel with a No. 150 abro 


sive. Like No. 3, this surface is easily 
blended with hand grinders after form 


ing, drawing or welding. 


No. 7—Good refectivity ond brilliance 
made by polishing o No. 4 surface with o 
No. 400 abrasive. This semi-mirror 
must be protected during fabrication by 
adhesive poper or strippoble plastics lest 


ao 


BRIGHT-a highly refective surtoce 
made by cold reducing with highly pol 
ished, gloss-hord rolls. This finish is only 
available in Type 430 stainless, 


finish 


the finish be marred beyond repair. 


These are our standard surface finishes that 
are regularly supplied in all stainless grades 
(including 18-8 chrome-nickel and 430 
straight chromium), with the exception of 
430 Bright which is Type 430 exclusively 

These finishes are regularly supplied 
in sheet and coil form in widths up. to 
48 inches. 

Since No. 3, 4, 7 and 430 Bright are 
smooth reflective surfaces, they are not rec- 
ommended for severe drawing without 
special precautions as the mill finish may 
be marred. Applications such as dairy ma- 


WASHINGTON STEEL 


1-C Woodland Avenue 


chinery, kitchen and restaurant equipment 
and architectural decorative work require 
only local forming, so these highly polished 
surfaces are not greatly disturbed. All mill 
polished sheets are carefully packed to avoid 
handling imperfections. Protective adhesive 
paper can be specified by the buyer when 
needed. 

For specific information on recommended 
surface characteristics for a particular stain- 
less steel sheet and strip application, address 
your request to our Product Development 
Department. 


CORPORATION 


Washington, Pennsylvania 
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MADE RUGGED TO LAST YEARS LONGER... 
DESIGNED TO CARRY MORE PAYLOAD... 
BUILT TO PERFORM BETTER THAN EVER... 


THE HIT OF THE YEAR 
IN RETAIL MILK BODIES 


NORTH AIR 


mE, 











4 


SOUTHWEST 





Model 30-96 shown (load space 8 feet long). Ideal for retail 
and small combination wholesale-retail deliveries. 
Other body sizes available. 


NORTHAIR offers all-new flush-type rolling door 
in rear—the only real advance in truck body doors 
in 50 years. Has door in the cross wall to fit your 
specific requirements. Also free rolling cab doors. 


CHECK THESE NORTHAIR STANDARD FEATURES: 


¢ All Styra-Foam Insulation * Completely Vapor Prooted « Heavy 
Duty Rear Bumper « Safety Glass All Around * Dual Windshield 
Wipers and Windshield Defroster Attachment * Dual Rear-View 
Mirrors * Insulated Cab Ceiling * Dome Light in Cab « Spotlight 
in Load Space * AMMONIA, FREON PLUG-IN OR DRIVE-ON- 
ROAD REFRIGERATION (Temperature Range: 35° to 40°). 


For Additional Information About 
NORTHA IR Seder 
and Trailers in the Wholesale Milk, Retail 

Milk, ice Cream and Combination Lines 


Write, Wire or Phone > wy X. Collect: 


SOUTHWEST 


TRUCK BODY CO., INC. 


423 Lynch Street *« PRospect 6-3784 « St. Louis 18, Mo. 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 
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LETTERS TO THE EDITOR 
(Continued From Page 18) 


and French method applied to regional income dif- 
ferences underestimates consumption in the North- 
east and North Central regions by around 15 per 
cent as compared with regional findings in the Sur- 
vey. In the South, where margarine is used more than 
butter, it overestimates by around 35 per cent; in 
the West by around 20 per cent. For cheese, the 
discrepancies are less spectacular but nevertheless 
substantial. 


The authors are to be applauded for directing 
their ingenuity towards geographic breakdowns of 
consumption, which are badly needed. But they 
should not in their enthusiasm have rushed into 
print before checking against available data to see 
how important some of the factors are that they 
leave out of their calculations. In this case there is 
strong indication that they have thrown the baby 
out with the wash water. You should warn your 
readers to be cautious what use they make of these 
estimates. 

Herman M. Southworth, 
Professor of Agricultural Economics, 


Pennsylvania State University 


Dear Mr. Southworth: 


We received the carbon of your letter to the 
American Milk Review. We appreciated getting this 
and your interesting comments. 


Your letter was very direct. Your points are well 
taken. We were cognizant of other studies on con- 
sumption estimates by geographic areas, especially 
those of the Household Food Consumption survey. 
We were also cognizant of the difficulties of getting 
anything other than national per capita consump- 
tions for almost any food item with the type of 
marketing situations we have today. On the other 
hand, we are not in sympathy with failure to release 
any information on consumption data, because it is 
not the final answer. The Department has probably 
been somewhat overly cautious in this respect. 
People are in need of some type of guideposts for 
inter-regional consumption comparisons. We felt that 
our work would add something to this. We believe 
it is accurate enough to give general guideposts and 
had intended it for that purpose only. 


Your point that this may do more harm out of 
context than it will do good is extremely well taken. 
We had pondered this, but had felt that we would 
add to the general information on this subject by 
going ahead and publishing these figures. We prob- 
ably erred in not preparing a more detailed article, 
possibly giving some of the comparisons such as you 
have given. We could also have discussed in more 
detail the problems of consumption estimates in 
general. We had hoped that we had generally cau- 
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tioned the people against over-use of these data in 
our article, but apparently this was not accomplished. 
In this respect, we are very much in sympathy with 
your comments. 

We are not in a position to argue very far the 
validity of any set of geographic consumption esti- 
mates. We are not sure that the 1955 survey is the 
answer and hardly take it as a standard. The differ- 
ence in the two sets of estimates points up the neces- 
sity for a comprehensive undertaking in this area. 
Our consumption estimates were somewhat by- 
products of our over-all study and we felt they 
added to the general field, but certainly would hate 
to have people take them as the last word. Possibly 
a trade journal was a bad place to publish them even 
in the form in which we did release them. We feel, 
however, that the trade is much less informed in 
this general area than our researchers in general. 


They need general guides such as these. 


ANOTHER ANTI-MOLD PAINT 


Professor P. S. Lucas 
Answers to Milk Plant Problems 


Dear Professor Lucas: 


I have just read your article in the October 
1958, issue of American Milk Review concerning 
anti-mold paints. It occurred to me that you would 
be interested in our product, Dampwall Super- 
namel, which is designed for application on surfaces 


that are wet or damp. 


The mildew and mold-resisting agent in the 
product is mercuric oleate which we have found to 
be superior to copper-8-hydroxy quinolinolate, be- 
cause it has no effect on the pigment in the paint. 
We are, therefore, able to offer a non-yellowing 
white finish as well as four attractive colors. I am 


enclosing a circular which describes our anti-mold 


s — paint in detail in the hopes that you will forward 
Thanks again for your comments. We did ap- 


the information to the person making the inquiry in 
preciate them. If at any time you do get other in- 


chts i thi ak ; ' your article. You might also be good enough to ad- 
sights into this milk consumption area by geographic a 4.3. . 
5 Y Seoeral vise your readers of the availability of this excellent 


areas, we will be quite interested in seeing your 
’ product. 


material. We feel it is a highly neglected area, and 
take it from your letter that you feel the same way. 
Charles E. French, 


Assistant Head of Department 


Sincerely yours, 
The Garland Company 
Howard A. Freed, 


Purdue University Advertising Director 








Guaranteed to Be the Most Trouble- 
Free Case Yet Designed for Case 
Fillers and Stackers or Regular Use 


ATTA writs 


' 
iW 
; 
in 


| START ’59 


| WITH THIS POPULAR 


Barker has introduced many new cases... . 
many “winners” . . . but never a case that 
has so quickly and completely won over the 


D 








““STAY-SQUARE”’ entire milk industry. This new Barker Double s 
| Top Ring Case is breaking all sales records - - ZR 
, because it offers the most in what dairies ‘1 & 
want: “ 
> 4 
. e a case that won’t be out-moded =~ 
DOUBLE TOP RING e a case that is expressly designed for case ECO PYOWIEITT 
fillers and stackers, yet is ideal for regular Paper Cartons 
a CASE use until automated equipment is installed Pe. Ge Tae 
t e a case that is so well designed, so rug- DTR Available on All Barker Paper Cases 
. gedly built, and so far in advance that it ‘ 
] is guaranteed for trouble-free operation 


e a case that really protects your cartons - - COTTAGE CHEESE CASES 


u“ a“ 4 . . 
that stays square in spite of daily Time to think about the big cottage cheese 











handling season ahead--as well as summer sales. 
+o case that will never give you trouble Sid new ond tlw te cont yo 
d from loose bent-in top end wires - - be- struction of Barker Cottage Cheese Cases... 
‘ cause safety-locking holds them secure sizes for all popular packages. 
- 
s 3 Ar KER Wl Eastern and Mid-Western Factories To Serve You 
u 
ud BARKER EQUIPMENT COMPANY 
: Better Engineering * Better Cases 159 SEVENTH ST. KEOSAUQUA, IOWA 
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Juicy 
Profits 
for YOU! 


aus i. 


CITHUS PROWL 
Year Round 


Uniform FLAVOR 


© 100% PURE 
ORANGE JUICE 

© ORANGEADE 

© LEMONADE 

© FROZEN PUREES 


Glacier products, of proven quality 
for over 20 years, are processed in 
a plant designed to meet the rigid 
demands of the dairy industry. 


Whatever your citrus needs... We 
can supply you from local stocks or 
our own refrigerated transports. 
Wire or Phone Collect. 





ENERAL OFFICE 
7113 Wooster Pike Cincinnati 27, Ohio 


BRamble 1-2900 


PLANT 
Highland City, Fla. 
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Cartoon technique in 
advertising offers 


Continuity with Variety 


W... a growing recognition 


in the dairy industry of the need 
for consistent, top-quality adver- 
tising to compete for the customers’ 
sales dollar with other foods and 
beverages such as soft drinks, there 
have come into the dairy supply 
field a number of competent, im- 
aginative people who sell advertis- 
ing services. The success of the 
ADA-sponsored advertising and 
sales promotion on an institutional, 
national scale and the continued 
large expenditures of funds for ad- 
vertising by such companies as Bor- 
den’s, Sealtest, Foremost, Fairmont 
and others, has had its effect on the 
smaller dealer who, up to now, has 
not paid much attention to local 
advertising. 


The services available to the in- 
dustry come in many forms. There 
are filmed television western and 
action shows, direct mail pieces and 
point of sale, billboards and bottle 


hangers. There are booklets, pam- 
phlets and brochures, and_pack- 
aged radio shows and commercials. 
There are the shirts on the backs 
of Little League baseball teams and 
midget football teams. There are 
all kinds of premium items. 

And there are newspaper ad 
campaigns. Newspaper advertise- 
ments, themselves are placed in a 
number of different categories. 
There’s the straight headline, illus- 
tration (either photo or drawing), 
copy block and signature that tells 
the story straight with no trim- 
mings. There’s the treatment of the 
ad as if it were a story appearing 
in the newspaper's editorial col- 
umns. And then there’s the treat- 
ment which utilizes the cartoon 
approach and which surveys have 
shown to be very effective. 

One such advertising service util- 
izing the cartoon approach is the 
Calvin C. Cooper Company of Chi- 












“But just think, Elmer! 
All the cheese has YOUR 

NAME DAIRY brand 

and it’s gotta be good!” 


> — 






Keep ALL your family happy 
with finest dairy products from 
YOUR NAME 


YOUR NAME DAIRY 


Courteous, Dependable Service 


Start Tomorrow 





Dial 4-444 Now 




















«WA 


Wh 


NUTS to You! 


“I'm going to start taking YOUR NAME milk! 
These coconuts aren't all they're 
cracked’ up to be!” 


YOUR DAIRIES 


é Dial 4-444 

















Surveys have shown that the cartoon is one cf the most effec- 
tive ways of attracting reader attention. Applied to advertis- 
ing, cartoons must not only be humorous, they must run often 
and must have a connection with the product advertised. 
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This 
cartoon advertising portfolio for the 
fluid milk and milk products in- 
dustries. Harry Hesser, 
rector of the company, says that the 
service is keyed to fill a need of 
long standing in the retail dairy in- 
dustry, particularly for the 
operator who has little time and 
usually no outside help for plan- 
ning. He asserts that the size of the 


cago. organization offers a 


sales di- 


small 


cartoon ads —two columns by five 
inches in a newspaper would make 
the idea attractive to even the most 
frugal-minded dairy operators. 


Eye-Stoppers 

The main purpose of any ad is 
to tell something to the people who 
read it. Readership, then, is the 
first consideration. Assuming circu- 
lation, the ad must be so devised 
that it will cause people to stop and 
effective eye 


read. Cartoons are 


stoppers. However, there are two 
principles that must be observed in 
First 
there must be continuity. This is 


employing any eye stopper. 


necessary in order for the reader to 
identify the cartoons with the ad- 
vertiser and his message. Second, 


there must be variety. The two 


may sound contradictory. What is 
meant, of course, is variety within 
a given format. The cartoon pack- 
age illustrates these two fundamen- 
tals. They can be scheduled for 
publication in blocks of 13, 26 or 
52 weeks with a different cartoon 
for each insertion. The idea is to 
get continuity with variety. 

An excellent analysis of the car- 
toon technique and the editorial 
technique in advertising is con- 
tained in a booklet entitled “More 
Power in Newspaper Ads,” avail- 
able through the Bureau of Ad- 
vertising, American Newspaper 
Publishers Association, 370 Lexing- 
ton Ave., New York 17, N. Y. We 
have three or four copies in our 
office which we will be happy to 
send to those who request them as 
long as they last. 


NEATWAY PRODUCTS ENTERS 
DAIRY INDUSTRY 
Neatway Products, Incorporated 
of Minneapolis, known in the plas- 
tics field as The Sperzel Company, 
has entered the dairy industry with 
a complete line of plastic contain- 


ers. The company expects to oc- 


cupy a new 100,000 square foot 
plant this fall. 


In addition to its 
facturing 


new manu- 
facilities, the 


has established 


company 
representatives in 
nearly all sections of the United 
States. Sales to the food and dairy 
industries are made through jobbers 
such as General Dairy Supply Com- 
pany of Indianapolis, Excel Dairy 
Sales of Omaha, Fortney Paper 
Company, of Carlisle, Penna., Bad- 
ger Products of Neenah, Wis., Lud- 
wig Lockhart Company and Lloyd 
Laird of Minneapolis, and Camp- 
bell Brokerage of California. 


Neatway management personnel 
include: W. S. Pinkerton, president 
and general manager, who came to 
the plastics business with more 
than 25 years of retail experience; 
M. J. McCabe, vice president who 
is also a vice president and general 
manager of the parent manufactur- 
ing company, The Sperzel Co.; 
H. H. Reinhard, secretary-treasurer, 
who is also secretary-treasurer of 
the parent Sperzel Co.; and John 
K. Biron, general sales manager, 
coming to Neatway with more than 
10 years of selling experience in the 
carton business. 





Custom Built ly MURPHY 


for 


efficient delivery 
PLUS 


business-building 


appearance 








Murphy customized retail milk bodies—built to your area and easy product accessibility in compact space. 
Murphy bodies are mounted low, have perfect balance, 
warp-proof steel door frames, and special construction 


methods that minimize maintenance costs. 


specifications, on the chassis of your choice—are smartly 
styled to make a favorable trade-attracting appearance. 
Efficiency is a built-in feature, too—with a large storage 


For complete information with no obligation write, wire or phone 





MURPHY BODY WORKS, INC. 310 tierring ave, witson, x. ¢. Phone 7-1146 
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OUTLOOK FROM WASHINGTON 


(Continued From Page 31) 


most states, averaging about 20 per 
cent more on their unemployment 
compensation bills. 

The second big question—what 
about business in ‘59?—seems to 
have only one answer here, regard- 
less of the political yen of the econ- 
omist. It is that the economy, which 
began to head upwards slowly, 
after hitting bottom in May is 
building back on a firm foundation 


and that business will become bet- 
ter and better. 

Some observers say that a big 
boom is bound to be in the cards 
for ‘59. But others point out that 
just how big the boom in 59 will 
be will depend in great measure on 
how the individual businessman en- 
courages sales, both by his service 
to his customers, his pricing, and, 
of course, it depends on that inde- 
finable thing known as “consumer 


confidence.” 









plus 


V ingredients. .. the finest, 


perfectly blended 


V flavor... rich 
Vv color... for eye appeal 
V price... in line for your market 


V viscosity... as you need it 


V promotions... .to sell chocolate 
and your other dairy specialties as well 





DAIRY CHOCOLATE 


Want facts? Write now. 





CHOCOLATE PRODUCTS COMPANY 
Specialists in CHOCOLATE for more than 35 years! 
413 West Scott St., Chicago 10, Ill. 


741 Kohler St., Los Angeles 21, Calif. 





The most optimistic news about 
the upturn came from the Federal 
Reserve Board's index of industrial 
production, released in late Decem- 
ber. This index reflected economic 
changes in November, 1958. Ac- 
cording to the FRB, its index of 
industrial production jumped three 
full points in November to 141] 
(based on a 1947-49 average of 
100). This was two points above 
the November, 1957, level and only 
four points below the all-time rec- 
ord set. in the boom month of 
August, 1957. 


The FRB reported that per- 
sonal income and retail sales both 
reached record highs, on a dollar 
basis, in November, foretelling a 
big year-end and perhaps a roaring 
boom in °59. 


Dr. Emerson P. Schmidt, chief 
economist for the Chamber of Com- 
merce of the United States here, 
whose predictions have been star- 
tlingly correct in the past 10 years, 
foresees a gradual rise all during 
59 to a record national output of 
$475 billion before the year is out. 

If Gross National Product—the 
sum total of all goods and services 
produced by everyone—does reach 
$475 billion in °59, it will be $34 
billion above the GNP for 1958. 
This would be the greatest increase 
in this particular figure in all his- 
tory, over a one-year period. 


“In 1960, we should with ease, 
cross the $500 billion mark at to- 
day’s prices,” Dr. Schmidt added. 
Future Not All Rosy 

His summing-up of economic 
prospects was not entirely rosy, 
however. He said that the pace of 
recovery from the recession has not 
been as fast as it might have been 
and that unemployment may re- 
main higher in 59 that it did in 
57, although total production and 
consumption will go much higher. 
This could be due to what the 
Democrats say is the continued 
emphasis in Republican circles on 
keeping the money and credit sup- 
ply low, in order to increase bank 
profits at the expense of other ele- 
ments in the economy. 

The principal political fact to be 
kept in mind, during the next two 
years, is that the Congressional 
Democratic leadership will be work- 
ing, in every possible way, to 
thwart the Republican White 
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House, and vice versa, of course, 
in spite of the fact that the two 
parties increasingly will be calling 
for “cooperation” from the other 
side. 

The prevailing philosophy among 
new Congressmen is that they 
should work for the “consumer,” 
or the “little businessman,” in op- 
they call “the 
banker philosophy of the Repub- 


position to what 
licans.”. The Republicans will 
counter with arguments against 
“statism,” and will accuse the Dem- 
ocrats of striving to destroy capital 
by measures to help those without 
much capital. Both sides will “cry” 
inflation and point the finger of 
scorn at the opposition, without 
much justification (politicians don’t 
There will be inflation, 
but it will be subtle, gradual infla- 
tion of the same kind that has char- 


need it). 


acterized the economy in recent 
years. All prices won't go up at 
once, but they will go up one by 


one, in this or that sector. 


Record Year Seen 

Before ’59 is out, according to 
the most careful economic observ- 
ers here, new records will have 
been set in employment, in pro- 
duction, in distribution, in con- 
sumption, and in over-all economic 
activity, in virtually every major 
field except that of farming. Farm- 
ing will hold its own, income-wise, 
but will not gain, because of the 
tremendous over-capacity which 
exists in the nation’s farms, viewed 
as a unit. Although farmers have 
over-produced for years, they actu- 
ally could produce much more than 
they have produced, and this factor 
has caused the outlook for growth 
in the farming segment of the econ- 
omy, but for the time being, it is 
not likely that gross farm income 
will show much of an increase. 


The mere fact that consumer in- 
come will pass the $360-billion-a- 
year rate early in 59, and continue 
upwards month after month, will 
not solve every businessman's prob- 
lems, by any means. In area after 
area, the competition will become 
tougher, as the small businessman 
strives to increase his business, and 
the big businessman strives to keep 
up with what he considers the an- 
nual growth of the economy and 
his own “fair share” of this annual 
growth. Competition between busi- 
nessmen in any particular line will 
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be tough in “59, and competition 
among the various competing in- 
dustries will grow more intense. If 
a family decides to “buy” a vaca- 
tion, or cars, or other things that 
take a large share of its total in- 
come, the family has less left to 
buy milk, or beverages, or the more 
expensive cuts of meat, etc. In this 
sense, there is competition for the 
consumer's dollar from every busi- 


nessman, as well as from you 


overcome, in the long run, for the 
consumer constantly is changing his 
tastes, needs, and wants, as he 
grows older, or moves to a new 
locale, or works under new circum- 
stances. 

In other words, ’59, over-all, may 
be very big. But whether it is big 
for any man, in any specific busi- 
ness, may depend in a great meas- 
ure on what that man does, or fails 
to do, to get his fair share of the 


competitors. 


petition may be the hardest to 


And this type of com- market, if indeed anyone has a fain 


share. 











from “Researchville” 


a Paul*-Lewis Product 


for those who think twice about 


Cottage Cheese Coagulator 


In these days when everything always 
goes up, all costs are important — even 
small ones. That’s why the Paul-Lewis 
men at “Researchville” are at work, 
not only to help you hold the cost-line, 
but to turn it down for you if they can. 

Paul-Lewis Cottage Cheese 
Coagulator is just such a product. It 
provides the cheesemaker with one 
less variable in assuring standardized 
results of finished curd, excellent 
texture and body, uniform moisture 
and maximum yield. Best of all, it 
does all of these things at a lower cost. 

This is not a figure of speech. 
More and more dairies everywhere, 
will tell you that you can taste the 
difference and feel the effect on 
sales. Just ask your jobber for Paul-+ 
Lewis Cottage Cheese Coagulator 
— another exceptional product 
from “Researchville.” 


From “Researchville’ Paul- 
Lewis Products are Nationally 
Distributed. 





Paul-Lewis 


LABORATORIES, INC. 


NASHINGTON 
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CREAM LINES 


Quality Chekd Convenes 


More than 200 people of the 
Quality Chekd Dairy Products As- 
sociation met recently in an exec- 
utive forum, a general membership 
meeting devoted to discussing plans 
and operations for the coming year. 
Formed by 22 independent dairies 
in 1944, Quality Chekd now has 
more than 100 members in 35 
states. 


Foreign Flavor 

More than 1,000 visitors from 
other lands gave the Dairy Indus- 
tries Exposition the international 
touch. Some 25 foreign countries 
were represented. The largest dele- 
gation, 500, came from Canada. 
New Home 

When completed, a $1,750,000 


Borden Company plant now under 
construction at West Allis, Wiscon- 





sin, will house the Borden Com- 
panys fluid milk and ice cream 
operations serving the Greater Mil- 
waukee area. These operations are 
handled at present under two sep- 


arate roofs. 


Equipment Firm Sold 


Announcement has been made of 
the purchase of West Dairy Equip- 
ment Company of Elgin, Illinois by 
Illinois Creamery Supply Company, 
Chicago. Les 
Schillig, former 
owner of West 
Dairy Equip- 
ment has joined 
Illinois Cream- 
ery Supply as a 
sales representa- 
tive, and will 
Les Schillig cover the Fox 
River Valley section of Illinois and 
southern Wisconsin. He brings to 





his new position over 40 years’ ex- 
perience in the dairy industry. 


Fringe Benefits 

The more than 600 employees 
of High’s Dairy Products Corp., 
Washington, D. C., are covered 
by a new group life insurance, 
weekly accident and sickness bene- 
fits program. 


Cottage Cheese Rise 

November production of cottage 
cheese curd brought the total to 
515,070,000 pounds, a one per cent 
increase over the similar 11-month 
total in 1957. Creamed cottage 
cheese production in November 
brought the 11-month total to 655,- 
410,000 pounds, a two per cent 
increase for the like period in 1957. 
Name Change 

Members of the Association of 
Cocoa and Chocolate Manufactur- 
ers of the U.S.A. changed the name 
of the organization to the Choco- 
late Manufacturers Association of 
the United States of America. Brad- 
shaw Mintener, a former assistant 
secretary of Health, Education and 
Welfare, has been named executive 
director of the association. 








The NAME in 


FLOORING .. Drehmann 
propucr .. SANI-BRICK FLOORS 


Where high sanitary standards must be main- 
tained under extreme operating conditions in 
Dairy Plants... 


Drehmann’‘s SANI-BRICK FLOORS 


are the answer! 
Drehmann Brick Floors take punishing treat- 
ment . . . withstand high impact and abra- 
sion .. . resist water, acids, alkalies, and all 
corrosive agents . . . and are easy to clean and 
keep clean. 
No other flooring costs less to maintain. 


If you contemplate having a new flooring laid, 
let us first demonstrate what Drehmann Brick 
Floors can save you. 


.. COSTS YOU NOTHING .. 
to have an estimate on a 
DREHMANN Installed 
SANI-BRICK FLOOR 


Write, wire or phone today for ao free estimate. 


DREHMANN PAVING & FLOORING Co. 


40 Church St. 
Montclair, N. J. 


Gaul and Tioga Sts. 
Philadelphia 34, Pa. 














WARNING - Watch for this man... 
THOMAS RYAN (Alias T. H. Hinshall) 
FRAUDULENT SUBSCRIPTION AGENT 


Description: Age, early 60's. Height, 5’ 10”. Slende: 
build. Sallow complexion. Grey hair. Talks glibly of 
industry matters. 

Thomas Ryan (or T. H. Hinshall) is a fraudulent 
agent and has already served a prison term in Fort 
Madison, Iowa, when we apprehended him in 1954. 
He is operating under false pretenses when he solicits 
subscriptions to our publications. If he contacts you 
on this basis you can render valuable service to our 
own and other industries similarly victimized, if you 
will immediately contact your local authorities. 
They in turn should promptly get in touch with: 


Mr. Webb, Manager Complaint Dept. 
Magazine Publishers Association, Inc. 
232 Madison Ave., New York 16, N. Y. 
(Tel.: MUrray Hill 6-7550) 


URNER-BARRY COMPANY, Publishers 


American Milk Review and Milk Plant Monthly .. . 
American Egg and Poultry Review ...Who’s Who 
in the Egg and Poultry Industries . . . 

The Producers’ Price-Current 
92 WARREN ST. NEW YORK 7, N. Y. 
Tel.: Digby 9-0240 
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NEW FIRM TO MAKE DRIERS 


AND EVAPORATORS 


A new high efficiency recircu- 
lating spray will be a feature of the 
Marriott Walker Spray Drier, ac- 


A. Marriott Walker, presi- 
dent of the newly-formed 
corporation. 


cording to 





an announcement by 
A. Marriott Walker, president of the 


recently formed Marriott Walker 


Corporation. 

The new concern, with offices at 
8 East Michigan Avenue, Ypsilanti, 
Michigan will design, manufacture 
and install a complete line of spray 
driers, evaporators and associated 
equipment. 

Mr. Walker was formerly chief 
engineer with the C. E. Rogers 
Company and has recently been 
chief mechanical engineer with the 
consulting engineering firm of John 
G. Hoad & Associates. Mr. Walker 
is a registered professional engineer 
in Michigan and Wisconsin. He 
makes _ his 
Michigan. 


home in Birmingham, 


MINNESOTA TRIUMPHS IN 
JUDGING CONTEST 


(Continued From Page 35) 


niche in history with a solid first 
place in Butter. But Minnesota 
just wouldn’t stay out of the money. 
Phil Lucas moved into second place 
not more than a good snort behind 
Ralph 
Peterson of Cornell gave a momen- 


Wagner's first place score. 


tary reminder that New York is of 
some stature as a dairy State with 
a third place in the spread business. 

Awards were presented at a ban- 
quet held at the Hotel Morrison on 
Tuesday, December 9. Master of 
famed footballer 
Red Grange who handled the pro- 


Ceremonies was 


ceedings with an elan and pleasant 
humor that were a joy to behold. 
Sponsored by the Dairy Industry 
Supply Association, Milk Industry 
and the International 
Association of Ice Cream Manufac- 
turers, the banquet was far and 


Foundation 


away the best awards dinner it 


has been our good fortune to 
attend. 
A healthy parcel of prize money 


went to the victorious teams. Min- 
nesota received a check for $1,800 
for its undisputed occupancy of first 
place in All Products, Michigan 
State’s Jensen-coached team carried 
$1,650 in well-earned money back 
to East Lansing while Connecticut’s 
team, coached by veterans Len 
Dowd and Lynn Glazier, wafted 
$1,500 back to the rolling hills of 


Storrs. 





28 or 
ENGINEERING 


& RESEARCH 
LEADERSHIP! 


“New 


gallon and 16 quart 
paper cases & 607-29 


“Econ-O-Case” 
No. SBP519-82 
with or without 
steel corner posts 





Write No. 99b on Reader Service Card 


January, 1959 


Four-Square"’ } Le 
No. 607-28 SRS 
Stacks with 9 half ? 


, UNITED STEEL AND WIRE CO. 


Main Office: Battle Creek, Mich. 
Branch Plant: Wilkes Barre, Pa. 








ET ETTFA Corry - Baskets 


with the NEW 





*CUSHION GRIP HANDLES 





“Four-Square” 
No. 607-5 


‘ 


“New Ob-Six" 
No. 607-29 


LIGHT WEIGHT 
STURDY 
ALL WELDED 
CONVENIENT 
HANDY 


RUST PROOF 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 


ATTRACTIVE 








promote 


Dairy Product Sales 





13 STOCK SIZES 






































EASY TO CARRY 

















4180 Lorain Avenue ° 


FOR 
GLASS & PAPER MILK CONTAINERS 
we “ ‘aCe | Peta 
45s 4 Sq. Qt. Glass Bottles 10 7 Ibs 
6s 6 Sq. Qt. Glass Bottles 6 6 Ibs 
8S |8 Sq. Qt. Glass Bottles a 7%, Ibs 
4R 4 Rd. Ot. Glass Bottles 10 8 ibs 
2-Y_ SR} 2 Sq. or Rd. '/, Gal. Glass Bottles 10 7 ibs. | 
4-Yy SR| 4 Sq. or Rd. 2 Gal. Glass Bottles é 7% ths. | 
2-% © |2 Oblong % Gol. Gloss Botties| 10 | 7 tbs 
4-Y% O|4 Oblong 1; Gal. Gloss Bottles} 6 7% \bs 
4P 4 Sq. Qt. Paper Cartons 1s 18% tbs | 
6P 6 Sq. Qt. Poper Cartons 10 8 vy Ibs 
8P 8 Sq. Qt. Poper Cartons . 9% Ibs 
2-% p| 2 Sa. Y2 Gal. Paper Cartons 15 8% Ibs 
4-% p | 4 Sq. Y% Gol. Paper Cartons ~ 7 Ibs 














Cleveland 13, 


THE HAYNES MANUFACTURING CO. 


Ohio 
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Low-Priced Carton Gluer 
Seals 1,000 Units Per Hour 


FULFILLING a need for a low 
priced carton sealer suitable for 
moderate production needs, the 
Minisealer, available from Alford 
Package Machines, Ine., will pro- 





vide pilfer-proof packaging, produc- 
ing 1,000 units or more per hour, 
with one operator. The unit requires 
four sq. ft. of space and weighs 
under 100 pounds. Loaded cartons 
are fed into the machine, then 
automatically glued and delivered 
sealed. 

The machine is of stainless steel 
construction, powered by air or 
electricity. A principal feature is 
said to be the rapid set-up and 
clean-up time. 
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Gift for Baby Will 
Build Sales 


\ USEFUL small gift for moth 
ers which routemen and _ solicitors 
can use as business stimulators is 
available from The Diapin Com 
pany, manufacturers of Diapins. 
The company is now carding Bib 
Pins which consist of two safety 
pins joined together by a_ small 
chain, which will turn a= napkin, 


towel or washcloth into a bib. The 
bib pins are mounted on a card 
which bears a congratulatory mes- 
sage and the name of the dairy. 
Write No. 100b on Reader Service Card 


Develop Currency Detector 
for Vending Machines 


PAPER MONEY of any de- 
nomination can be used in vending 
machines with the development of 
a currency detector by National 
Rejectors, Inc. The company will 
manufacture the mechanism but 
does not manufacture the machines 
in which the detector will be used. 
It will, for the first time, make pos- 
sible the use of any combination 
of paper money and coins in vend- 
ing machines. 


The device utilizes an electronic 
scanning method to detect paper 
money, and to accept or reject it. 
No further details have been re- 
leased, because patents are still in 
process. The machines recently 
demonstrated by the company de- 
tect both $1.00 and $5.00 bills. 


Although much interest has been 
demonstrated in the device, Na- 
tional Rejectors anticipates it will 
be six months to a year before the 
machines are translated into actual 
vending equipment for the field. 
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Combination Milk Pick-Up 
and Whey Delivery Tank 


\ NEW combination milk pick- 
up and whey delivery truck tank 
is now available from the Jacob 
Brenner Company. 


According to the company, the 
combination tank was developed in 
response to demand by haulers and 
dairies whose patrons require whey 





for stock feeding. With this equip- 
ment the hauler can pick up milk 
and deliver whey on the same trip 
with one truck. 


Illustration shows Brenner, 1,800 
gal. pick-up tank with 600 gal. whey 
tank mounted immediately behind 
truck cab. The whey tank is con 
structed to follow the same de 
sign lines as the pick-up tank, and 
is mounted independently. It is 
equipped with a concealed unload 
ing valve and hose. 
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“Jet Stream” Utility 
Washer 
\ COMPLETELY new 


washer for 


utility 
separator discs, Pure 
Pak parts, packaging machine parts, 
sanitary valves and fittings has been 
announced by Carl Kaster Com 
pany. The washer utilizes a steam 
injection tube installed in the center 
of the tank. Separator discs can be 
slipped over the tube, small parts 


placed in a stainless steel wire 





Square Plastic Containers for Dairy Products 


A LINE of square plastic con- 
tainers is being offered to the dairy 
industry by Neatway Products, In- 
corporated of Minneapolis. Veterans 
in the plastic industry but new to 
the dairy business, the firm has 
given the name “Neatway Squares” 
to its new line. The containers, 
made of newly developed plastic 


materials with improved durability 
pint, 


and strength, are made in 





American 


Milk 


quart, and half-gallon squares, 
round pints and_ half-gallons, 24 
ounce ring molds and an oblong 8 
ounce measuring cup. 


The square containers were intro- 
duced after an extensive program ot 
market research indicated a signifi- 
cant demand for this shape, accord- 
ing to a report from the Neatway 
organization. 

Write No. 100e on Reader Service Card 








Review and Milk Plant Monthly 








thly 











a ee em one 





basket and larger parts placed in 

the bottom of the tank. 
Installation is simple —the plant 

steam line is hooked to the steam 


connection on the 
motors or 


injection tube 
end of the tank. No 





pumps are required. To operate, 


the tank is filled with water and 
detergent added. When the steam 
is turned on the high velocity sub 


surface steam injection tube pro 
vides powerful washing action. 
The washer is of all heavy gauge 


polished stainless steel construction, 
which will resist corrosion and dent 
damage. 
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Sanitary Automatic 
Printing Meter 

\ SIEMENS Sanitary 
complete with automatic valve for 


delivering predetermined amounts, 
is now available from T.E.A., Ine. 


Meter, 





switch 
one or 


electric 
starting 
installation, 


Furnished with an 
for stopping and 
more pumps in the 
controlling one or more 
pneumatic or electrically 


remote 
operated 


sanitary valves in the line, it gives 
a printed ticket of each amount 
delivered. 

The completely automatic and 


recording device may be used for 
automatic mixing and blending op- 
erations, tank truck loading, stand- 
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ardizing of products, etc. According 
to T.E.A., it will help to reduce 
labor costs, standardize, improve 
quality and uniformity by removing 
the error of human element from 
the operation. 
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Customers Approve 
Onion-Flavored Snack 
“DIPPIE,” a 


flavored snack dip that provides an 
assist to the harried hostess, has 
been successfully introduced by the 
Otto Milk Company of Pittsburgh. 
Pennsylvania, in a paper container 


french onion 


with a lithographed metal lid, man 
ufactured by the Paper Container 
Division of Continental Can Com 


pany. 


The fully prepared snack dip has 
already achieved outstanding sales 
volume in the Pittsburgh area, with 
out cutting into Otto’s cottage 
cheese or sour volume. 


cream 





Printed design on both the con- 
tainer and the lid—in pale red, 
brown and white—features a styl- 
ized sunburst, the dairy’s trademark, 
and the product name. 
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Curtain Wall System 
Made of Glass 


A PREFABRICATED curtain 
wall system is now available. Known 
as Thinlite, the new panel system 
incorporates all of the structural 
members and basic sun-controlling 
glass tile to enclose a_ building. 
Built-in prisms in the two-inch- 


thick, hollow, glass tile control the 
sun by rejecting solar heat during 
critical sun positions while simul 


taneously transmitting cool, ground 


reflected daylight. This is said to 
make air conditioning more eco- 
nomical, while providing insulation 


during cold weather. 


The Thinlite glass tiles are assem- 
bled at the factory into aluminum- 
framed 2 x 4 feet or 2 x 5 feet 
panels. The panels are installed on 
the job site by fastening them to 
vertical aluminum struts and inter- 
locking them with a single tool— 
a simple screw driver. Weather pro- 
tection is afforded by double-gasket- 
ing the entire system with both 
hard and soft neoprene. 
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Ice Cream Cabinets 

Feature Glass Front 
GENEROUS SIZED ‘“‘picture 
window” fronts, made of no-fog, 
no-glare quadruple plate glass have 
created a striking appearance for the 
Mohawk Cabinet Company’s new 





series of glass-front ice 
nets. The 
front panels and as 


cream cabi 
liberal use of color, on 
decorative ac 
feature of the 


added 


cents, 1s an 
new look. 


Incorporated in the new line are 
many engineering features includ 
ing automatic defrost and over-size 
slide-out condensers that rarely 
need cleaning. All models come 
equipped with an attractive attached 
fold-up aluminum night cover which 
keeps ccld in and operating 
down when cabinet is not in use 
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costs 


Air Agitated 
Ice Builders 


\ NEW line of Air Agitated Ice 
Builders has been announced by 
The Vilter Manufacturing Com 
pany. They are available in 31 dif 
ferent ice holding capacities rang 
ing from 1,850 Ibs. for the smallest 
unit to 77,000 Ibs. for the largest 
Units from 1,850 Ibs. capacity 
through 11,400 Ibs. capacity are 
available for Refrigerants 12 and 22 
while units from 2,000 lbs. capacity 
to 77,000 Ibs. capacity are available 
for ammonia. Units employing Re 
frigerants 12 or 22 are designed for 
direct-expansion operation while 
units employing ammonia are de- 
signed for flooded operation. 


All are equipped with a small, low 
displacement 
which pro 


horsepower positive 
V-belt driven blower 





vides the air needed to agitate the 
water in the tank, producing a clear, 
even formation of ice on the coils. 
During the product cooling cycle, 
air agitated circulation effects an 
even melting of ice over the entire 
coil, thus maintaining an almost 


101 
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constant temperature of about 33 
34° F. in the outgoing “ice” water. 
The tanks for all models are of 
heavy steel plate. The galvanized 
steel tank covers are of the sloping 
overlap type, conforming to U. S. 
Health Department requirements. 
Write No. 102a on Reader Service Card 


“Ultra-Flo’ Centrifugal 
Pump 


AFTER MANY years of ex- 
perience in moving liquid products 
at a wide range of temperatures, 
C. N. Roswell, pioneer designer of 
UHT heat exchange equipment, 
has designed the new “Ultra-Flo” 
centrifugal pump, manufactured by 
Chicago Stainless Equipment Cor- 
poration. Especially developed for 


>». 








low operational costs at unusually 
higher than conventional tempera- 
tures, this true centrifugal pump 
with sanitary motors has a capacity 
of up to 150 gallons per minute 
(75,000 Ibs. per hour). 


Patented design features include 
tapered shaft for vibration-free 
operation; unique rotary seal of 
single piece construction, built for 
constant high positive suction 
pressures, high vacuum operation; 
no-foam performance; corrosive re 
sistant construction; single opening 
clamp for ease of assembly and 
disassembly. 

Sanitary motors are standard 
one h.p. to 7% h.p. sizes can be 
supplied. The unit can be metalized 
or chrome-plated finished at slight 
extra cost. 

Write No. 102b on Reader Service Card 
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1959 Model “Merchantvan” 
Has Increased Loadspace 


HIGHER CUBIC capacity, in 
creased load accessibility and greater 
operating maneuverability are said 





to be the principal features of the 
new 1959 Boyertown 18-foot “Mer 
chantvan.” 


With an 862 cu. ft. capacity, a 





6 oblong glass _ half- 4 square gallon jugs, 


gallons. 


Wire Cases for Paper, 


FOR DAIRIES using both half- 
gallon glass bottles and paper 
cartons on the same route, the 
Cumberland Made-O-Wire Case for 
6 oblong glass half-gallon bottles 
may be interstacked with 16 quart 
or 9 half-gallon paper carton cases. 
Cumberland also offers a Made-O 
Wire Case for 4 square gallon jugs, 
bottom stacking, to interstack with 
cases for 16 quart or 9 half-gallon 
paper cartons 


12 square glass quarts 


bottom stacking. with ice band. 


Glass Will Interstack 


For dairies with icing problems, 
Cumberland now offers a case for 
12 standard square glass quarts with 
a solid band of steel around the en- 
tire case between the two top 
frames to hold ice in the case during 
transit. The ice band is available on 
cases for both glass bottles and 
paper cartons. The company has 
recently introduced a wide variety 
of cases designed for new uses. 
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full square usable loadspace mea 
suring 216” long, 884” wide and 
78” high, the new body is designed 
for users having bulky cargo. En- 
gineered for higher cube loadspace, 
the “Merchantvan” is said to have 
the same maneuverability and load 
access advantages of the smaller 
forward control parcel delivery 
truck. 

New optional equipment, now 
available, includes tying provisions 
positioned along the loadspace wall 
to best suit particular needs. Thre« 
sizes and types of optional rear and 
side door combinations provide 
loadspace access of the type and 
size required. 

Write No. 102c on Reader Service Card 
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Ice Cream Merchandisers, 
Chest Storage Freezers 


THREE NEW sizes of glass top 
merchandisers and five sizes of chest 
storage cabinets have been added 
to their extensive line of ice cream 





storage and display equipment by 
the Bally Case and Cooler Com- 
pany. 

The glass top merchandiser, pic- 
tured in the 6 ft. length, is made in 
three sizes: 4% ft. long with 12.1 
cu. ft. capacity, 5% ft. long with 
15.9 cu. ft. capacity, and 7% ft. long 
with 22.7 cu. ft. capacity. 


The chest storage freezers, with 
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4-hole cabinet shown here are the 
conventional flip-lid top models and 
are available in five different sizes. 





They are: 544%” long with 6.7 cu 


long with 6.6 cu 


” 


ft. capacity; 34144” 
ft.; 43” long with 9.5 cu. ft.; 54% 
long with 13.0 cu. ft.; and 661%” 
long with 17.0 cu. ft. capacity 


Cases are available in a new color 
called lemon ice as well as the 
standard white finish. Exterior finish 
is of acid-resistant porcelain, giving 
positive assurance of a sanitary, 
fresh, wholesome appearance to dis- 
play cabinets even after long ser- 
vice. Trouble-free life is assured by 
the stainless steel finish interior. 
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Automatic Pallet 
Loader 


THE NEW low-cost automatic 
pallet loading system developed for 
the dairy industry by Lathrop-Paul 
son Company consists of two sepa 
rately powered units, the L-P Ezee- 
Up Stacker and the L-P Pusher. 
The two units are electrically syn 
chronized to form the L-P Auto- 
matic Pallet Loader. 

The loader is of simple mechani 
cal design requiring no electronic, 
hydraulic or air devices for opera- 
tion. It can accommodate all sizes 
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ot cases at speeds up to 30 per 
minute. It can be connected to ex 
isting filler lines and the component 
items can be spaced to suit cus- 
tomers’ convenience. Each unit is 
powered by a fractional horsepower 





motor and all can be installed on 
top of existing floors. Optional 
equipment, such as pallet dispenser 
and a roller conveyor accumulator 
for pallet loads, can be adapted to 
the L-P Pallet Loader. 
Write No. 103a on Reader Service Card 
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“Pinkerton Protection” 
Offered for Milk Cases 


PROTECTION against pilferage 
of their milk cases is provided by 
C. E. Erickson Company, Inc. by 
the use of a warning embossed on 





one panel of each case. The message 


reads: “Warning — This case pro- 
tected by Pinkerton’s National 
Detective Agency, Inc.” With 


Pinkerton’s wide reputation, the 
“warning” serves as a deterrent to 
individuals who may desire to pick 
up the case for their own use. 
Write No. 103b on Reader Service Card 
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New Lids, Containers, 


Promotion 
THREE NEW types of lids, a 
new Nestrite container designed 


especially for yogurt and. strong 
promotional program geared to the 
Lenten season have been announced 
by Lily-Tulip Cup Corporation. 


The new developments in lids 
include a half gallon size pliable 
snap lid, a combination over-all 
cover that a unique coupling 
of paper and plastic and an opaque 


uses 


over-all plastic cover for cottage 
cheese and sour cream. 

The new opaque over-all plastic 
cover was designed to meet the 


problems of handling, sanitation, 
moisture and shrinkage. The lid 
can be used on the 6, 8, 12, and 16 
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ounce Nestrites as well as the 12 
and 16 ounce intermediate Nestrites 
and the 32 ounce tall Nestrites. 

The yogurt package is a Nestrite 
with construction engineered to 
handle the custard-like cultured 
milk food. It uses an over-all lid 
The container comes in both the 
8 ounce and 16 ounce sizes. 

The Lily-Tulip Lenten 
is built around the “ 
Nestrites. These “color-a-week” 
containers are being produced in 
the eight most salable sizes: &, 12, 
16 and 32 ounce squat Nestrites; 
12 and 16 oz. intermediate sizes; 
32 oz. tall Nestrites and the 2 Ib. 


program 
Easter Parade’”’ 





Also available, for 
this year, are the 8 
Nestrite for sour 


waxed tub size. 
the first time 


oz. tall cream 


packaging and the 1 pint ice cream 
Nestrite. 

To back up this dairy plan for 
Lent, Lily offers dairies a complete 
promotional kit 
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C-P to Distribute Filters 
and Control Units 
THE CREAMERY Package 
Mfg. Company has been appointed 
national distributor for Wizard Air- 
line filters and alarm control units, 
products of the Wizard Gauge 
Company, Inc. The filters, especial 
ly engineered for low cost filtration 
of compressed air, feature an acti- 
vated Fuller’s-earth block and 
cellulose cartridge to assure positive 
removal of entrained moisture, oil 
particles, as well as dirt, dust, rust 
and other abrasive contaminants. 


The Wizard alarm control unit 
is an adjustable pressure-activated 
visual alarm for use with tank 


liquid level gauges. The unit will 
actuate any 110-V. AC bell or horn 
to indicate when a _ predetermined 
limit has been reached. At the same 
time, it automatically stops pump, 
assuring positive control against 
overflowing. 
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| NEW LITERATURE 


MILKER SYSTEMS. \ 24-pag« 
brochure entitled “Planning for the 
Installation, Operation and Sanita- 
tion of Pipeline Milker Systems” is 
available on request from The Div- 
ersey Corporation. This technical 
bulletin covers the basic causes of 
unsatisfactory pipeline milker opera- 
tions and suggests solutions for ex- 
isting problems. 

Write No. 103e on Reader Service Card 

a 

DISPLAY STANDS. A revised 
edition of the booklet, “How to 
Select Display Stands,” one of the 
Little Packaging Library _ series 
published by Hinde & Dauch, may 
be obtained on request. The 36-page 
booklet shows manufacturers how 
display stands can introduce a new 
product, tie in with national adver- 
tising and sales themes, increase the 








unit of sale, tie in with seasonal 
product promotions and price or 
premium promotions. More than 30 


modern corrugated 
are pictured. 
Write No. 163f on Reader Service Card 
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display stands 


GLASSWARE. \ total of 377 
items, including everything 
from adapters to stopcocks are illus- 
trated in the new 88-page Fischer & 
Porter catalog 89A58. Prices are 
also given for the company’s com- 
prehensive line of laboratory and 
scientific glassware. 
Write No. 103g on Reader Service Card 
s 
CASTERS AND WHEELS. The 
new No. 65 Manual just published 
by Darnell Corporation Ltd. de- 
scribes in detail the company’s prod- 
ucts, including wheels, 


glass 


casters, 


vlides, desk shoes and accessories. 
The following new items are in- 
cluded: 60 series brake casters, 41 
type caster with zero pressure tires; 
4L type casters with pneumatic 


tires; Darnelloprene (phenolic resin) 
wheels in 60 through 4000 series 
casters; information on grey non- 


marking and electrically conductive 
Darnelloprene wheels; 60 and 70 
wheels with graphite (self- 
lubricating) type bearings. 
Write No. 103h on Reader Service Card 
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series 


PUMPS. Four new catalogs sec- 
tions are available from Viking 
Pump Company. They describe 


jacketed pumps, sanitary pumps, 
LP-gas pumps and special applica 
tion pumps. 

Write No. 103i on Reader Service Card 
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CHEESE. “Cheese Abstracts,” a 
bi-monthly publication of Paul- 
lL.ewis Laboratories, Inc. presenting 
information of interest and value to 
the cheese industry, will be mailed 
to interested individuals upon re- 
quest. In addition to the regularly 
abstracted material, future issues 
will feature short reviews by the 
laboratory’s staff and digests of ar- 
ticles for the industry. When the 
abstracted information is of special 
interest, the complete original ar- 
ticles are available at no charge. 

Write No. 103k on Reader Service Card 
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FILLER. The Crown 10 filler for 
all Canco milk carton sizes, with a 
rated capacity of 100 quarts per 
minute, is fully described in a folder 
available from Crown Cork and Seal 
Company, Inc. In addition to its 
high speed, the filler offers five- 
minute changeover and 30-minute 
cleanup. The folder includes all 
specifications. 

Write No. 103m on Reader Service Card 
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IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 





A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of manufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway. New York 5.N. Y. 
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RECONSTITUTED WHOLE DRY MILK 
NOURISHES ANTARCTIC EXPLORERS 


Instant whole milk in dry form has stood up 
well under the adverse conditions of Antarctic 


explorations. 


Used by Navy personnel, the instant dry whole 
milk was manufactured by Foremost Dairies, Inc. 
It was produced through the use of the same 
patented process which Foremost and the Carna- 
tion Company recently assigned to Dairy Foods, 
Inc. This independent company, with headquarters 
at Oakland, Calif., was formed by Foremost and 
Carnation to release these patents to dairy com 
panies throughout the world under non-exclusive 


licenses. 


Navy people and scientists now taking part in 
Operation Deepfreeze expeditions in the Antarctic 
are enjoying fluid milk with a fresh taste made 


from the whole dry product. 


The Navy adopted instant dry whole milk for 


use in its Antarctic explorations because it is com- 





Operation Deepfreeze personnel report that 
instant dry whole milk being served at 
Antarctic bases tastes good. These Seabees, 
at Cape Hallett, have used dry milk to 
make hot chocolate. 


pact, weighs little, can be stored for long periods 
of time, withstands extreme ranges of temperature, 
mixes instantly with water and has the same nutri- 


tional qualities of whole fresh milk. 


By merely adding water to the crystallized 
milk solids, Navy cooks serve milk which tastes 
almost exactly like the fresh milk available at home. 
Navy spokesmen describe the product as entirely 
unlike the powdered milk known to servicemen of 
World War II. 


In addition to the Navy’s acceptance of instant 
dry whole milk, Foremost Dairy officials in San 
Francisco report that the product is gaining excellent 
acceptance in Southern European and Oriental 
nations where there are shortages of fresh milk. 
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MIF CONVENTION higher standard of living. The picture of the great days that lie 
(Continued from Page 34) improvement, he said, would be ahead. 
mented in the sectional meetings greater than the improvement that Mr. Johnson’s reference to the 
with a wide variety of excellent | was achieved during the last 200 — growth of supermarkets paved the 
technical papers. Following the years. way for Leroy M. King of Food 
traditional format of an opening Food Requirements Topics Magazine. In 1957 there 
general session followed by meet- Interpreting this increase in the were 29,000 super markets with 
| ings devoted to the discussion of standard of living, Mr. Johnson total sales of $31.1 billion. This is 
— gr i orange said, “That means rapid changes a greater volume than that ex- 
: . ressec t 1emse - to ne ant in markets and in purchasing habits perienced by all of the 394,000 
Adve yo renee ge and consumption desires of people. grocery stores in existence in 1951. 
ment, “or lransportation, Lab It means that total food require- Although they represent only 10 
oratory, and Accounting. ments which, in terms of today’s Per cent of the stores in the United 
Sales and advertising drew the dollars, doubled from $36.4 billion States, the supermarkets have 67 
largest crowds. A_ roster of top in 1940 to $72 billion in 1958 can per cent of the volume of sales. 
drawer speakers plus the import- grow to over $115 billion by _1969 Supermarket Merchandising 
ance of this subject in the milk —an increase of 60 per cent. td 
: . Mr. King took this general ob- 
business kept attendance at a high CL taticade: 3 a . 
ae particular Importance in ex- servation and examined the super 
level. The S & A meetings started 1i as . ; : , 
ware Be panding the food market is an market operation in detail. He 
off in high gear with brilliant Arno pay 
7 . expected increase In consumer In- emphasized that the supermarket 
j Johnson, vice-president and senior } . ith 3 . 
pa ist of J. Walter TI comes (the group with incomes operator looked upon all the items 
acti etiang. ie ~ } 4 ” ae ranging from $5,000 to $7,500 is cortied tm tiie store ta terme of 
Company, presenting a detailed ; mas 
, expected to increase fourfold) and their performance at the cash 
and superb analysis of milk mer- Y Lo a ‘ ibe ; 
ies ? possibly more important, an up- register. Using highly effective 
chandising. adi | y di ; ' ; oP ; 
grading of the family diet that is color slides to illustrate his thesis, 
The Next Ten Years characteristic of family expendi- Mr. King explained how  super- 
} There are two principal factors tures as income increases. How- market merchandising is a constant 
at work which will affect the ever, Mr. Johnson pointed out, the exercise in applied psychology. 
volume of milk and milk products up-grading of the diet does not The proper placing of point-of- 
sold in the next decade, Mr. John- take place simultaneously with an sale material, the use of displays 
son said. These two factors are increase in income. There is what so that a fast moving item is 
the growth and change in the he termed “Habit Lag.” Habit lag, employed to help move an item 
population and a_ substantial in- he said, “is quite natural because with larger profit margin but 
crease in the standard of living in food habits, likes and motives are slower sales turnover, the trend 
the United States. Mr. Johnson the result of past experiences built away from a single departmental 
predicted that the total production around a lifetime of training and area to the use of heavy traffic 
of goods and services in the United a concept of a standard of living areas for any product that needs 
States would reach a_ spectacular quite different from what is now to be sold, were some of the prac 
700 billion dollars by 1969 as com- possible.” The problem of over- tical expressions of the wide variety 
pared with 429 billion dollars in coming habit lag is a major func- of techniques used. For those who 
j 1958. This increase, he said, would tion of the sales and advertising feel that the supermarkets consti- 
be greater than could be explained program. tute a major problem for the milk 
in terms of a growing population. Mr. Johnson’s discussion lived up business, there was little comfort 
It would represent, to a large to its advance billing. Impressively in Mr. King’s exposition. The rapid 
degree, increased productivity and documented and _ skillfully pre- growth of supermarkets, the large 
would be ultimately reflected in a sented it was a most remarkable (Please Turn to Page 110) 
} . 
' ‘ 
© Performance - Proved o 
: g PATTY- PRINT MA 
: ONE-MAN OPERATION on machine illustrated. 
i SIMPLIFIED MAINTENANCE 
NEW! DOERING COMBINATION BUTTER PRINTER AND OVER- 
WRAPPER — Model “ACW” — for 1 pound Elgin Prints. First shown 
at the recent Dairy Exposition in Chicago. Also wraps parchment, 
foil or other materials. Write for details. 
Cc. DOERING & SON, Inc. 
Deering ‘400’ PATTY-PRINT in use at Miami Dairy Prod. Co., 1375 W. Loke Street fala Velo mea aan, cele) 
Dayton, Ohio. PRODUCTION RATE 400 LBS. OF PATTIES PER HOUR. 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word $ .10 Boldface, per word $ .15 

Minimum Charge .. 2,00 Minimum Charge . . 3.00 
HELP OR POSITION WANTED 

lightface, per word $ .05 Boldface, per word.............$ .10 

Minimum Charge . . 10 Minimum Charge ................ 2.00 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)...... $1.00 

(In counting the ber of words, please remember to include the address. This 





applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 





Monthly, 92 Warren St., New York 7, N. Y. 
























Box Number (as indicated), care of 
American Milk Review and Milk Plant 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 
We reserve the right to refuse to accept 


advertisements which we believe are detri- 
mental to the dairy industries. 











EQUIPMENT FOR SALE EQl IPMENT FOR SALE 
FOR SALE: THE PRICE IS RIGHT SPECIALS 300 and 500 gallon Re 
Lynch Morpac high speed continuous set frigerated Holding VATS 1,000 gallon 
up for ™ Ib Butter Printing wrapping 8.8 TANK; Cherry-Burrell 42nd. Jus 
and Cartoning with extra Overwrap ma WASHER; aes Wayne gallon Juz 
chine; 400 gallon C.P., 500 gallon Mojon FILLER, hand operated; all sizes quart 
nier and 500 gallon Alloy Products Round WASHERS; a rry: Burrell—G.\ 20 Vue 
Vertical Processing VATS: (2) 1,000 uum FILLE 6 7 and 10 valve Gravity 
gallon Refrigerated Storage TANKS; 1,000 Type FIL - RS Containet FILLERS 
and 400 gallon Std. Storage TANKS; 750, Canco Model 15, Model 34 and Model 75: 
1,000, 1,800 gallon Single Shell HOT- also Mojonnier Dawson gallon Pure 
WELLS or TANKS; 20,000 and 12,000 Pak; Short Time PASTEURIZERS 3,500 
Ib. /hyr complete Cherry-Burrell H.T.S.T Ib. to 7,000 Ib.: Ilreco Pure-Pak FILLER 
PASTEURIZERS; 15,000 Ib./hr. Creamery HOMOGENIZERS, 75 gallon to 2,000 gal 
Packag H.T.8.T PASTEURIZER; (2) lon; 100 to 400 gallon PASTEURIZERS; 
2.500 gallon Heil and (1)—2,875 gallon 3 CPM Rotary 4 and 8&8 CPM Straitaway 
Heil Trailer TANKS; 32” x 72” Buflovak, Can WASHERS; 60 Gallon Vozt 40-80 
x 100” Buflovak, 42” x 90” Buflovak, ind 150 gallon Creamery x Ice 
DOUBLE ROLL DRYERS: 36”, 60”, 72” Cream FREEZERS COMPRESSORS 
Rogers Vacuum PANS; Butlovak 6.5-29-D Freon 1'2 7% and 40 H.P Ammonia 
Double Effect EVAPORATOR 17.000 Ib 3.x and 6 x 6; Sweet Water COOLERS: 
hr. 3:1; Ste-Vac SV-8 7,000 Ib./hr. PRE SEP ARATORS CLARIFLERS Milk 
HEATER Mojonnier and Harris 24,000 PUMPS centrifugal ind positive many 
Ib./hr. PREHEATERS; C-B COOLER with other items. Send us your inquiries. What 
35 Superplates in 2 Sections: York do you have for sale? 
COOLER, 36 Type H.S. Plates in one WE FLY TO BUY 
section; CP Full Flow Plate EXCHANGER, LESTER KEHOE 
S88 plates in three sections; 1,000 G.P.H MACHINERY CORPORATION 
Creamery Package HOMOGENIZER; 1,500 P. O. Box 82 
G.P.H. Manton-Gaulin, 2 stage HOMOG 23 Congress St., Staten Island 4, N. Y. 
ENIZER; No, 272 DeLaval SEPARATOR Gibraltar 7-3410 
S.S. Bowl; No. 188 DeLaval CLARIFIERS; 1-M-59 
Several Mojonnier and Jensen Cabinet 
COOLERS, various sizes; (2)—150 gallon FOR SALE Complete equipment for 
CP Continuous Ice Cream FREEZERS operating Grade B Creamery includes 
Many additional pieces Write to BEST BOILER, evaporating CONDENSER, hold 
EQUIPMENT COMPANY, 1737 Howard ing TANKS, COOLER, PASTEURIZER 
Stre “‘hicazo 26 afin ere ete Also some Cheese making equipment 
eet ease: 88, Snow eae eo Write to: BOAZ CREAMERY, Boaz 
™ - a Alabama, for full information and prices 
1-M-59 
FOR SALE 1—Slightly used Siemens iis = e : 
METER with printer Recutinnsl wn _ FOR SALE Mojonnier 72 inch Vacuum 
eck te. Geta ae anu cein te PAN, good condition. Complete with pump 
ind accessories Write to SWIFT & 
ALDOVIN DAIRY, Tunkhannock, Penna COMPANY, 2126 South Avenue, La Crosse 
1-M-59 Wisconsin 1-M-59 


EQUIPMENT FOR SALE 


FOR SALE: DAIRY EQUIPMENT IN 
EXCELLENT CON DITION—1—1944 
Cherry-Burrell Bottle WASHER—6 Wide 
1 1941 BOLLER-Oil Fired Farar & 
Trefts 25 H.P 1—1941 Cherry-Burrell 
Glass FILLER—Type G70. 1—-1954 Canco 
No. 334 FILLER for quart and half-pints 


Paper Containers. 1 1950 Creamery Pack 
uge Plate PASTEURIZER, tegenerative 
& Cooling, including Hot Water Circula 


tion Unit and Panel 5,000 Ibs. per hour 
1 1955 Manton Gaulin HOMOGENIZER 

1.000 gallons per hour—Model 1000KF6X 
Write to ROCKLAND COUNTY MILK 
& CREAM COMPANY, INC Monsey 
New York 1-M-59 


FOR SALE: 10 Gross 56 MM round 4: 
pint BOTTLES. 20 Gross 56 MM square 
quarts. 200 gallon Cheese VAT with cut 
ters. 100 gallon PASTEURIZER stainless 
steel inside and out Write to: GLEN 
WOOD DAIRIES Hornell, New York 
Phone 444 1-M-59 


FOR SALE: Model 390 DeLaval Tri 
process SEPARATOR with crane and dis« 
washer New May of 1957. C-P 200 gallon 
Multi-process VAT—New May 1957. Size 
Waukesha Timing PUMP—New May 1957. 
Continental Bottle WASHER. 3—Tuaylor 
Recording THERMOMETERS. Milwaukee 
Glass FILLER. Write to: THE KOLTER 
BUCKEYE COMPANY 9 S West 
Street Lima, Ohio 1-M-59 


FOR SALE: Single service sample tubes 
in 24”. 18” and 12” sizes—designed ex 
clusively for field men and sanitarians in 
the Dairy Industry Also other equipment 
in sample coolers sample racks farm 
tank sediment testers and bactericidal 
tank sprayers. Write to: BACTI-KIT COM- 
PANY. Box 101. Eugene, Oregon 1-M-59 























COOLER MIXING These Burlington Faucets are 


VALVE— with h 

adenter at aaa top quality brass and pre- 
bracket. Supplies cision built. They provide 
water to wash and hot and cold water to each 
rinse bulk 


ak wnater. cleaning area, for bulk milk 

May be re- equipment and utensils. In- 

versed for stallation is fast, easy and 
bottom Say 1 H 
saiaie. ow in cost. Here’s your 


opportunity to recommend 


Write today for prices and literature a ae coe 


BURLINGTON BRASS WORKS 





WASH TANK MIXING FAUCET with swing 
spout, 
compartment wash and rinse tank. 


YOUR PRODUCERS NEED these new faucets 





wall bracket. Supplies water to two- 


DAIRY FITTING DIVISION 
BURLINGTON, WIS. 








Write No. 106 on Reader Service Card 
106 American Milk Review and Milk Plant Monthly 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
ALL STAINLESS STEEL EQUIPMENT USED MILK BOTTLES FOR SALE FOR SALE: Semi-Automatic ‘Pap 
Milk Bottle FILLERS K-16 and K-24 Round Square i oblong FILLER’’ US Dairies for pure pak car 
Cherry-Burrell; also 14 ind 28 Valve % pints through gallons tons bottl pints to gallons 
Cemac can be equipped fo: gallon Cheese and Sour Cream Jars Toledo—500 | SCALE ss 60 gallon 
rectangular bottles 7,000 Ib Creamery 38mm through 2% « ap seat Receiving TANK nd Pump. E-29 SEPA 
Package Short-Time PASTEURIZER Write for price d availability RATOR and CLARIFIER 8&.8. Dises. 506 
; ne STUAR OHNSON & CO ood CASES for oblo 00 
practically new. TUART W. J HN N MP AN} Ww 1 ASES for blong zallons. 1 
WE FLY TO BUY 611 Main Street Lake Geneva, Wisconsin Round pint Wire CASES 100 Wood 
LESTER KEHOE CASES for tall square bottles. No ; 
MACHINERY CORPORATION BARGAINS FOR SALE SEPARATOR, 125 Manton-Gaulin HOMOG 
P. O. Box 82 The RUDERMAN MACHINERY EX- ENIZER 3 Section Surface LOADER 
} 23 Congress s.. Staten Island 4, N. Y. CHANGE of Gouverneur, N. Y., one of the with S.S. shields. Low pressure gas fired 
Gibraltar 7-3410 largest diversified Machinery and Equip- BOILER. Assortment of electric MOTORS 
1-M-59 ment Dealers in America, can furnish you 10 Gross Oblong gallon Bottles 56 MM 
. . . . ‘ ‘ with all your needs in modern ICE CREAM 10 Gross squat % pint Bottles 56 MM 
FOR SALE: Complete Receiving Room ind MILK AND MILK PRODUCTS PLANT Write to MARSEILLES DAIRY, 127 
Installation ine. L-P 12 CPM Can EQUIPMENT. ELECTRICAL EQUIPMENT Young Street, Marseilles, Ilinois 1-M-59 
WASHER, s Ss. Weigh TANKS Dial of every description also available Our . 
SCALE, Aut. Sampler, Chain Conveyor PRICES ARE RIGHT but a fraction FOR SALE: Wire (12) paper 
etc, Excellent Condition Prints available of the original cost Write, wie or shone quarts $1.00 Wire (20) paper 
Write to: OHIO CREAMERY Sl PPL your needs. Full information and prices quarts $1.25, Wood re T-squar 
COMPANY 4180 Lorain A venue - — will be promptly supplied quarts half-pints tall $1 ; 
land 13, Ohio ) Pe) ‘reamery ~ackaue ¥ *RESS 

THE RUDERMAN ce ee SS 

FOR SALE Model UA Continental MACHINERY EXCHANGE - rnold b Fase it away Can V ASHE ory 
Bottle WASHER, 12 Wide Standard Quart 80 West Main Gouverneur, N. Y. oe ee eee ee eee 
Pockets. Aut. Feed and Discharge. 6 years Phone: 333-234 per min ite $2 0. Two quart or gallon 
old. Fine Condition Write to: OHIO bottle W \SHER Creamery Package rotary 
CREAMERY SUPPLY COMPANY 1180 RECONDITIONED ICE CREAM CAB vs00 M baton -Gausin 125 gallon 9300 
Lorain Avenue, Cleveland 13, Ohio ITS FOR SALE—Side mount cabinets pen wine £6 2 SS ee oe 

> 6 ‘ . _ . . 15 HI motor $500 Vilter 9% x 9! 60 
.-— 32 Gal. Cap. $175. Side Mount Cabinets HI motor $1,500 Stainles teel mix 

FOR SALE: Priced For Quick | Sale! ae aah. Gis” aoe ee ae VAT 300 gallon $300, Eight foot pipe 
6’ dia. VACUUM PANS, 32” x 52”, 3 : 20 Gall san $195. gr ae 4 1¢ wash TANK $35. Mojonnier Model A 
x 72”, 42” x 90”, 42” x 120” DOUBLE pesca il tha ge BE geet a » Bg —— ibconoe TESTER $300. Jalco centrifuges 12-24-36 
> i ri > whe ove OxeS 1 BoeOd Core on Or } et) ea ! Te ud we 29 ° ‘ 2) ‘ oO 
ROLL DRY ERS : w ‘ite to PERRY Writ rm DETROIT DIVCO TRUCK By v] rLeE: 25 Ch rry: Burr i 150 gall n 

’ EQUIPMENT CORPORATION 1409 N SALES. INC 10340 Grand R Detroit stainless steel PASTEURIZER $ 
6th Street, Philadelphia 22, Penna Figg cag Pree werame : bogey sani Cherry-Burrell 6-18 FILLER and CAPPER 
1-M-59 : — — — : . , $250. Cemac FILLER half-pints to half 

1-M-59 illon $1,500 VISCOLIZER 300 gall 

FOR SALE: HALF GALLON BOTTLE —— ‘ “ ——— — 
EQUIPMENT for Cemac 14 and 28 Fillers, _FOR SALE: Wright (6) Wide Soaker $300. Creamery Package stainless steel 
Gallon Equipment for Cemae 28. Combina- Type Bottle WASHER, half pints through 200 gallon coil VAT $250 rransport 
tion 38 MM—56 MM filling valves. Ten quarts. Gocd Running Condition. Inquire TANKS 2,000 to 200 gallons. We buy, 
48 MM. Plug Cappers, reconditioned. Write REED’S DAIRY, 331 Blackhawk Road sell and trade. Write us what you need 
to: H. H. FRANZ COMPANY, 3201 Falls Beaver Falls, Penna. Telephone TIlden GORDON EQUIPMENT COMPANY, 6550 
Cliff Road, Baltimore 11, Maryland. 6-2380 1-M-59 West Jefferson, Detroit 17, Michigan : 

1-M-59 . 1-M-59 
- FOR SALE American Can Milk - 

} FOR SALE: One 2,300 gallon certified FILLER-Size 334. 6 years old. Completely FOR SALE: Minnesota Spray DRYER — 
standard bulk milk pickup TANK com rebuilt within the last year. Equipped for 400 pounds per hour. Arnold In Line Can 
plete with pump—ice cream cabinet—com 1 pint. pint, and quart bottling opera WASHER. Cherry-Burrell Superplate Heat 
pressor, This unit only 1% years old tion. Write to: TUSCAN DAIRY FARMS EXCHANGER, Contac T. M. WATKINS, 
Write to: ROCHESTER DAIRY COOP INC 750 Union Avenue, Union New 3017 Briarwood, Kalamazoo, Michigan. 
ERATIVE, Rochester, Minnesota 1-M-59 Jersey 1-M-59 Fireside 3-2558. 1-M-59 

The NEW and BETTER 
Way to Handle 
Composite Milk Samples 
“FORM-FIT” WIDE FLANGE MOLDED TO 
= HUGS STANDARD BEVEL PRECISION STANDARDS 
SEAT FITTINGS 
Successful milk plant managers Q 

' everywhere are using COMPO OO 

| COOLER Sample Bottle Cabinets 

} COMPO.COOLER speeds sample 

handling and affords substantio!l 

savings in time and labor. 
COMPO-COOLER gives you com 
} plete electric refrigeration. Cabi- 
' net is lifetime stainless steel. 
There is a COMPO-COOLER in a 
capacity, style and size to fit 

| your particular pliant needs. 

Write today for illustrated booklet and complete details. Ci 

COMPO-COOLER COMPANY, East Greenbush, N. Y. eunnees 
GLOSSY SURFACE 
Write No. 107¢ on Reader Service Card Qa 
| DESIGNED TO 
— "Consistently A te! as ) LOW COST...RE-USABLE 
onsistently Accurate! | ‘tu: 
) LEAK-PREVENTING 
° — 

NEOPRENE GASKET for Sanitary Fittings 

; : 

’ A Milk & Cream Testing Equipment Check these SNAP: rir Aduantages 
Faulty testing equipment can turn profit | Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 
into loss—fast. Insure now against inaccu- ; Self-centering 
racy with this efficient Garver combination. | Senitery, unaffected by heat or fats Ne sticking te fittings 

1. Garver ‘‘Super”’ Babcock Tester. Non-porous, no seams or crevices te 4 
Speed controlled and speed indi- Eliminate line blocks 
cated for extreme accuracy: Odorl olished surfaces, easily cleoned ine vibrati 
3. Garver “ovate action” Test orless, p ' y Help overcome line vibrations 
Bottle Shaker. Thoroughly inte- | Withstand sterilization Long life, use over and over 
grates test ingredients —saves time 
h ee eer dangerous, haphazard Available for 1”, 1%", 2”, 2%" and 3” fittings. 
and twirling , 
Write today for catalog. Packed 100 to the box. Order through your dairy supply house. 
THE GARVER MANUFACTURING CO. 
b ron Cty, Indians US. THE HAYNES MANUFACTURING CO. 
‘‘Babcock Tester Manufacturers for Four Decades 4180 Lorain Avenue «+ Cleveland 13, Ohio 
Card Write No. 107b on Reader Service Card Write No. 107a on Reader Service Card 
ithly January, 1959 107 


























KQUIPMENT FOR SALE EQUIPMENT FOR SALE KQUIPMENT FOR SALE 
USED EQUIPMENT FOR SALE: Tri FOR SALE 2 Damrow 200 gallon FOR SALE: Used Heil Pickup TANKS 
angle Bagby Automatic Cheese FILLER, Round PASTEURIZERS S.S. cover and in all sizes from 1,500 gallon up. Both 


( 3. 375 lb. CHURN, 3 H.P. Freon inside. 200 gallon Cherry-Burrell HOMOG- truck-mounted and _ trailerized 
COMPRE 


available 

















SOR, 3 x 3 Ammonia Self ENIZER. Mojonnier-Dawson 2 Spout Canco Write to: STUART W JOHNSON & 
Contained COMPRESSOR, 4 Ft. Tubular Carton FILLER. No. 260 Cherry-Burrell COMPANY, Lake Geneva, Wisconsin 
COOLER, Complete with S.S. Covers Glass Bottle FILLER. Cherry-Burrell 1-M-59 
Cabinet COOLER, 24 Valve C.B. FILLER Pressure Bottle WASHER, ‘2 pints to 
% pints thru gallons, Meco Can FILLERS gallons. No. ival Airtite SEPA- FOR SALE: SMALL MILK PLAN' 
G100 C.B. L.H. FILLER *% pints thru RATOR, 500 ledo Dial SCALE. PASTEURIZING EQUIPMENT. tecently 
Oblong 6 Gallons Ilreco Pure-Pak Write to: MUSKEE LAND DAIRY, Park discontinued business. 1—200 gallon C-B 
FILLER for nested cartons, Mojonnier Falls, Wisconsin 1-M-59 Model 37 Spray PASTEURIZER complete 
Dawson Paper FILLER for Canco and with thermometers 1 Surface Milk 
Pure-Pak Cartons C.B. GV61 Gallon FOR SALE: 1954 MEYER DUMORE COOLER, 2 sections complete with covers 
FILLER, Triangle Bagby for Seal King BOTTLE WASHER, Model 12M3 Used 1 Model G70 Milwaukee FILLER 1 
Cartons, C.P. No. 27 Pints thru % Gal- 3146 years. Excellent condition. This washer Model DA Mojonnier-Dawson Paper Bottle 
lons, C.P. No. 26 % pints thru % Gal was displayed at 1954 Dairy Show. Speed FILLER 1 (“-B Model T-JI BOTTLE 
lons, C.B. Case WASHER No 141 300 120 bottles per minute. Accumulative load WASHER. 1—C-B Model 125 Jr HOMOG 
Gallon C.B VISCOLIZER, 300 Gallon table. Deluxe trim. Will wash P-38, 48MM ENIZER 1 Size 10 H.P. Lookout Flue 
M.G HOMOGENIZER 400 Gallon VIS square bottles and cheese jars Price- less BROILER Ii—C-B Bottle CONVEYOR 
COLIZER Single and Three Headed $8,000. Contact NORMAN’S KILL FARM with Drive Unit 1 Lot Sanitary PIPE 
Aluma Seal UNITS Taylor 10 Quart DAIRY COMPANY, 120 8S. Swan, Albany, and FITTINGS, PUMPS, cases and bottles 
FREEZER 100 Gallon Damrow PAS New York. Phone 3-1185 1-M-59 Contact LEWIS M. CROSLEY, 6610 Lois 
TEURIZER, 200 Gallon S.S. Inside and wood Drive, Cincinnati 24, Ohio, o1 





Outside S.S. PASTEURIZER, 250 Gallon 








FOR IMMEDIATE SALE VERY Cherry-Burrell Corporation, Cincinnati 
S.S. Inside and Outside PASTEURIZER, REASONABLE Lathrop-Paulson Round Ohio 1-M-59 
2 C.P. 150 Gallon S.S. Inside and Outside Can WASHER. Toledo SCALE—1,000 Ib 
PASTEURIZER, 200 Gallon Wright Re capacity, Lathrop-Pauleon Weigh CAN and FOR SALE: FAIRBANKS-MORSE 
tangular PASTEURIZER, C.B. 4 Ft. 1%’ Dump "TANKS —stainless steel. Stainless PORTABLE DIAL SCALE: 500 Ib. 29”x 
PREHEATER, 25 BB PUMP and DRIVE, Steel 20 can TANK not insulated G-70 21” platform; tecently reconditioned 
10 BB PUMP and DRIVE, Misc. 11%” Cherry-Burrell Bottle FILLER. Cherry Write to: PURTELL’S DAIRY, Pinconning 
Sanitary and Water PUMPS, Receiving Burrell Milk HEATER. Platform SCALE Michigan 1-M-59 
Room Equipment 1 Set with Two Compart- 50 Ibs apacity Torsion Balance 
ment Drop TANK, 30 lb. Butter SCALE SCALE. Test BOTTLES and Sample BOT FOR SALE: USED WOODEN CASES 
DeLaval No. 142, DeLaval No. 172, De TLES. Eight Can Ice Cream CABINET 20 squat square %-pints. 24 tall square 
Laval No. 36W Riteway Triumph, DeLaval Freon 1 H.P. MACHINE. Freon % H.P. 14-pints. 20 square pints 12 square quarts 
No. 136, Jalco 24 Bottle TESTER, 1 Lot MACHINE Baker $1, x 442 Ammonia 4 square gallons. 20 paper quarts 20 
of Indic ating and Recording THERMOM- COMPRESSOR—10 H.P. Motor-Self Con- cottage cheese jars. USED WIRE CASES 
a . ——. Model ° ASHER tained Unit 2 A. Keastnet 27 Can 30 tall square %-pints. 12 square quarts. 
a ide % pints thru square 6 gallons PASTEURIZERS Stainless Steel Tanks 12 square cream top quarts 24 paper 
Purity 3 CPM Can WASHER, Campbell Electric Motors—% to 15 H.P. 51-56 M.M quarts. USED ALUMINUM CASES: 12 
3’ CPM Rotary Can WASHER, Mis 10 Milk CAPPERS for Cherry-Burrell. Cheese llreco 1% Gallons All Wooden Cases can 


Ft Pipe Washing TANKS, Vilter Pak VAT 100 Gallon Capacity % H.P be overerandel with your name Write to 
Air COMPRESSOR 4—Taylor Indicating STUART W JOHNSON & COMPANY 
THERMOMETERS 3 Taylor Steam Lake Geneva, Wisconsin 1-M-59 


Icer Storage BIN, One lot used S.S. TUB- 
ING and FITTINGS, 1 Lot used MOTORS 
Two Compartment 3-Brush WASHER, 



























. “ _ . o = REGULATORS. Water and Steam VALVES 
Specialty Brass Hand FILLER, 1—3-Fan 6” to 1%”. 7 Clothes LOCKERS. Write FOR BUTTER PATTIES: WAXED 
re on ae, ee VAE. oe to: RUTTNER’S, INC., 17-19 Carroll U-BOARDS, 6” x 15%”, 16 point double 
iallon Surge TANK. Many other items Street. Binghamton, New Yorl 1-M-59 : ¢ a KIL’ © RK 
available, Write to. STUART W. JOHN- & K ‘ white, $9.00 per thousand or 54%” x 6%”, 
SON & COMPANY, 611 Main Street, Lake $3.00 per thousand. Samples cheerfully 
Geneva, Wisconsin 1-M-59 FOR SAL: 1100 24—, pint tall square sent upon request. Write to: BORAX 
United Cumberland ind)» = Superior Pa PAPER PRODUCTS COMPANY, 350 East 
FOR SALE se 6 ide - ; CASES: 100 30—! pint round yire Pe 3 ‘a a See 
WASHER Model 106 gr ‘te 48 pane CASES; 400 T-square quart Wire 182nd Street, Bronx 57, New York. 1-M-59 
tles per minute. Available January 1st CASES; 75 20 square pint Cumberland wm 
Priced for quick sale. Write to: COLONY Wood CASES never used; 300 20 2 pint ——— —— 
FARMS COOPERATIVE DAIRY. INC round Wire CAS compact 200 =20 TRUCKS FOR SALE 
Denbigh, Virginia 1-M-59 quart Barker Wire Paper CASES; bottom 
stacking; 140 20—-% pint square squat USED DIVCOS Immediate Delivery 
SPECIALS 1,600 gallon Porterville 2 Wire CASES; 400 4 square gallon Wood Some reconditioned and some in ‘‘as is’’ 
compartment S.S. TANK and TRUCK; CASES, O.D. 15”x14"; 400 24—% tall ondition. ALSO OTHER MAKES, IN 
2,760 gallon Heil S.S. TANK and square Quirk Wood CASES; 125 20—'s CLUDING PANELS. Write or phone fo 
TRAILER; Cherry-Burrell Plate COOLER quart square Wire CASES; 100 Gross 38 complete listing Write to DETROIT 
for mix, 4,500 Ib. 3 wing and 6 wing MM ‘', pint tall square BOTTLES; 25 DIVCO TRUCK SALES, INC., 10340 
S.S. Cabinet COOLERS. Senet 2S Soe een ee ee s0Gs Grand River, Detroit 4, Michigan. Phone 
» —_— lettered; 5600 48 MM square gallon JUGS WEbster 32-0906 M-59 
WE FLY TO BUY with handles plair except fou word . ns 
LESTER KEHOE ‘Deposit’ Write or telephone IDEAL : ————— 
MACHINERY CORPORATION DAIRY SUPPLIES 1933 West Fullerton EQUIPMENT WANTED 
P. 0. Box 82 Avenue Chicago, Illinois Telephone NA 
23 Congress St., Staten Island 4, N. Y. 2-4652 1-M-o9 HOOD DISPENSERS and SEALING 
Gibraltar 7-3410 HEADS, new or used made by Basca Manu- 
1-M-59 - gage Four Be Heil Soaker facturing Co., for Econ-O-Seal hoods or 
— rTAS oR. B-519 DeLaval Separator, 2 ‘ . : Sa 
BOILERS: HIGH PRESSURE. We Clarifier BOWL stainless steel. Six foot = one ao w i on ee — ” 
Carry a larze selection of ASME National service COOLER stainless steel covers Sct size. Write to: Box 15. — 
Board high pressure boilers, gas, oil and Cherry-Burrell 6—16 FILLER, 2—2 H.P 1-M-59 
coal fired, ranging from 10 to 1,000 h.p. Water cool COMPRESSORS, Twenty H. P 
Each guaranteed in excellent condition. Vertical BODLER, oil burner and controls. WANTED: Fully refrigerated Ice Cream 
Sale sheet and complete data sent upon 10 H. P. Vertical BOILER hand fired trucks 3odies of 12,000 gal. capacity or 
request Write to WABASH POWER Write to CHARLES BEHM 217 So over Must have self-contained units on 
EQUIPMENT COMPANY, 9750 Skokie Transit Street, Lockport, New York truck. Send photo, truck model, body year, 
Blvd., Chicago, (Skokie), Illinois. 1-M-59 1-M-59 and price. Write to: Box 15 1-M-59 











YOUR BUTTER NEEDS THE 


Gebers PY 
Za = HANSEN'S” 
STARTER DISTILLATE 


Distilled from Pure Bulk Starter 





CUT DELIVERY COSTS | 


MAKE FEWER DELIVERIES 


Rent or Buy ICS Portable 
Dairy Storage Plants — 
Only 88c per day. 









@ increase Sales—by increasing route- 
man’s selling time 
@ Keeps milk fresher... longer 
ICS plants hold 150 cases and up. Self-defrost- 
ing... fully automatic. Delivered complete ready 
to use...plug in for power. 
Also Available for Ice Cream 


INTERNATIONAL COLD STORAGE | [imaimaarviyihpertliemnrtheeenhiahaa 


2307 SOUTH OLIVER WICHITA, KANSAS 
Write No. 1080 on Reader Service Card Write No. 108b on 





Reader Service Card 


108 American Milk Review and Milk Plant Monthly 
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EQUIPMENT WANTED DECAL TRANSFERS BUSINESS OPPORTUNITLES 
WANTED—Milk Storage TANKS, Truck TRUCK DECALS: No charge FOR SALE: Dairy 1,500 quarts pe 
TANKS HOTWELLS Processing VATS sketch. Brilliant and Durable Easily day 6 d 75% Wholesale 3 Trucks 
Roll DRYERS, Spray DRYERS, EVAPOR Applied Write for samples ALLIED All equipmer n good ndition Dis 
ATORS, Complete Milk Plants. Write to DECALS, INC., 8354 Hough, Cleveland 3 pensers (9). Ce nt block plant. 7 root 
Box 14 1-M-59 Ohio 1-M-59 modern house if wanted. $40.000 without 
e, < - ouse 390,000 witl house Owner wants 
WANTED: 8-Wide Washer for. tall rRUCK LET’ AND TRADI to retire. Write to: GLENWOOD DAIRIES 
square ‘% pints and quarts; 5x5 or 6x6 MARK DEC: trucks and Hornell, New York 1-M-59 
Ammonia COMPRESSOR 3000 to 6000 Ib store advert J ly applied, « nomi 
HTST; 1800 walle n farm pick Tanker il _in small or irge needs W ite for WANTED TO BUY—Modern Milk Proc- 
Write to: ROBERD'’S DAIRY, 2500 Ten catalog. MATHEWS COMPANY, 827 So essing Plant within 125 miles from New 
j nessee Avenue Savannah, Georgia Harvey, Oak Park Illinois 1-M-59 York City. 5,000 to 15,000 quart daily 
1-M-o9 — : capacity, Will consider joint venture on 
> T large plant. Write to: B 3. 1-M-59 
WANTED TO BUY: Cherry-Burrell Nu PRINTING sian Nrcesa wth sdb ace : 
a 730 parts. 16 or 20  acen ROUTE BOOKS. Salesbooks, Statements FOR SALE OR LEASE—Nearly new 
a 5 e Envelopes, Record Forms, Billbooks, Busi Milk Plant with equipment in suburb of 
oer . . ‘ 7 ness Forms, Carbonized Books Free De Shreveport Louisiana Fine Proposition to 
aan” ete — : <a weed liveries, Liberal Dis ints. Free Illustrate: right party Write to: C. T. PHILLIPS 
CASE rite to: Box 8 1-M-59 Catalogs. Write to: EDDI ROSE PRINT Greenwood, Louisiana 1-M-59 
ING 3ox 502 ireat eck ew ork 
WANTED: A good used VISCOLIZER ~ oe a 1 e-59 FOR SALE: Grade A Milk ané Ic 
or HOMOGENIZER, Give make, size, con wi cicenee Gidea ti, Rea dee eae 
dition and = price Write to: Box 19 - pore mason und agricultural town in Kansas Place 
. : : SERVICE is doing good business, equipment in good 
WANTED Good Used Butter WRAP ondition. First time offered for sal one 
PING MACHINE for Western flat pounds SCALE REPAIRING: We repair Torsion owner over 25 years, owner will retire 
and quarters not over 1,000 Ibs. per Balances and all other makes of cream a inne TOP chap see write to: Box 186 
hour: and good used Patty CUTTER, 400 test and moisture test scales All work Liberal, Kansas 1-M-59 
lbs. per hour. Write to: COKUR D'ALENE guaranteed. Write to: CREAM CITY : : : 
“REAMERY INC 112 Garden Avenue SCALE COMPANY, 41608 West Claybourn 
Coeur D'Alene, Idaho 1-M-59 Street, Milwaukee Wiscons n 1-M-59 HELP WANTED 
— SANITARY VALVES—REBUILT WITH Excellent pI tunity for 1 i 
an ! tE ‘ Ixcellent oppo for a man capable 
WANTED STAINLESS steel for a fraction of the ind qualified to be assistant to the Man 
} ‘ : a ; cost of new. Write to: BADGER VALVE izer of a successful independent Milk nd 
WANTED TO BUY: SKIMMILK and REBUILDING COMPANY, Withee, Wis a> uss manana. Ghides ta an ae 
SURPLUS MILK in tank lots. Return and consin 1-M-59 arding experience, persot habits, family 
MILK HANDLING EQUIPMENT, have for chiki “aie dames malic” a aaa 
sale or rent transportation TANKS for COST REDUCTION — FLEET AND Enclose photo. Replies confidential. Write 
milk. Write to HENRY GALLAGHER DELIVERY INQUIRIES INVITED. R. P. to: Box 1 1-M-59 
329 East Diamond Avenue Hazleton BOWLER ASSOCIATES, INC. TRANS- 
Penna 1-M-59 PORTATION CONSULTANTS, 2279 ati —P ; 
HEMPSTEAD TURNPIKE, EAST MEA- ee 
. cache DOW. LONG ISLAND, NEW YORK PD grace tango ci peice Ag Neo 
CLEARING EQUIPMENT PERSHING 1-4027. 1-M-59 a whip} i bu itior sae ‘ 
} The famous Sellers Hydraulic Jet Clean- ae 2 
ers and Tank cleaners are used by leading BUSINESS OPPORTUNITIES PLANT SUPERINTENDENT for 
dairies Write for bulletin No 424-B. mo 7 medium size Dairy Plant, located in the 
a : : s FOR SALE: Milk Plant East Coast Midwest 100% pasteurizing operatior 
SELLERS JECT , d N, . - “ - primis.” - . —— - ¢ 
SELLER : INJEC — CORPOR aEse? Annual Sales $3,000,000. Both Retail and Experienced in manufacture of all dairy 
1600 Hamilton Street, Philadelphia 30, Pa. Wholesale Distribution. Principals Only. products and capable f handling men 
1-M-59 Write to: Box 21. 1-M-59 Write to: Box 6 1-M-5 
Look for this Sign 
” x vay". ¢ 
Pe —"— t ~~ 
ee ee 
, . 
‘a Send for sample 
: ~- . for EXTRA 
“q QUALITY AND HELPFUL bottle and free 
SERVICE—for you and — 
wae gatente descriptive booklet. 
tHe Creamery . 
EEPER t how you can 
Mik Reg. U.S. Pat. Off. Package wr. COMPANY Find = y 
BULK FARM Gen'l and Export Offices: increase sales with the 
1243 W. Washington Bivd., 
fotetes ME Tema Wb .€- Chicago 7, ill. J 
Sales Branches in 23 Principal Cities 
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jaan j 





How to maintain production schedules 
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| FLAKES MILK BOTTLE 
“Numbered blends” have proved * gives you individuality 
' successful for plants all over the e holds your customers 
E ' country. Fresh culture every week of e opens the door to new accounts 
high quality keeps aroma, smooth- 
er ness, and flavor uniformly high — wyrise gor details in For your sample bottle and 
in fermented milk products. our Culture Booklet free booklet, write to— 
MAR THE DAIRY LABORATORIES Richer-Pour Bottle, Inc., | 
SA atta] PHILADELPHIA 3, PA. 33 S$. Gay St., Baltimore 2, Md. 
~~ Branches: New York « Washington ; 
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HELP WANTED 


REPRESENTATIVE WANTED: A re- 
liable manufacturer selling nationally to 
the Dairy and Ice Cream Industry is 
desirous of adding a few men in valuable 
and productive open territories. These 
men should know the industry and pos- 
sibly have another line which they are 
now selling to his trade. If you are in 
a position to extensively cover your terri- 
tory with an outstanding line already 
established and well known — here is an 
unusual opportunity to substantially in- 
crease your earnings. Write fully, stating 
experience, lines handled and_ territory 
covered. All replies confidential. Write to 
Box 17 1-M-59 


SALES REPRESENTATIVE: Nationally 
known Manufacturer has immediate and 
excellent opportunity for Sales Repre- 
sentative in protected territories of Ohio, 
Wisconsin and lowa, to sell established 
customers and increase volume to _ the 
Dairy and Ice Cream trade. Write fully, 


stating experience, lines handled and 
territory covered. Write to tox 18 

1-M-59 

SALES MANAGER WANTED Manu- 


facturer of Food and Dairy equipment 
and related lines. Should be familiar with 
the dairy industry in the Southern section 
of the United States. Age is not an 
important factor. State salary require- 
ments and give brief outline of past ex 
perience, Our employees know of this ad. 
Write to: Box 4 1-M-59 


COTTAGE CHEESE SUPERVISOR. Must 
be able to supervi 





se cottage cheese opera- 
tion, and well experienced in the making 
and packaging of cottage cheese 
in the Midwest. Write to: Box 7 


Located 
1-M-59 


Permanent position for experienced man 
capable of assuming plant operation § re- 
sponsibility, small Ohio dairy. Write fully 
to Box 10. 1-M-59 


“‘Large North Jersey independent dairy 
needs working foreman. Wages commen- 
surate with knowledge of plant operation 
refrigeration and power. Union shop. Write 





tox 11 care of this publication, stating 
background, qualification and experience.’ 
1-M-59 

POSITION WANTED 
As GENERAL years 


MANAGER, 21 
experience in all phases of Milk Business 
have been Manager for the past 4 years 
can furnish proven results. Prefer salary 
and percentage of profits. Family man 
of 39 years old. Write to: Box 9 
1-M-59 


Position Wanted Successful Plant 
Manager large multi-purpose plant. Early 
thirties, B $. Degree Dairy Industry 
Proven ability. Excellent reason for desire 
to change. Prefer Southern location with 
Progressive Dairy Product Company Res 
ume sent upon request. Write to: Box 12 
1-M-59 


Position wanted as Manager or Produc 
tion Manager of Milk and/or Ice Cream 
plant. Thirty experience in all 
phases of the industry with large com- 
bination plant. teferences from 
company and industry 
Box 20 


years 


present 
Write to 
1-M-59 


leaders 


MIF CONVENTION 


(Continued from Page 105) 


volume of trade they enjoy, the 


development of specialized mer- 
chandising techniques, the concen- 
tration of population in urban 
areas, all continued 
growth of the supermarket idea. 


indicate a 


The rise of the supermarkets has 
been accompanied by a decline in 
the number of milk plants. Dr. 
Charles E. French of Purdue Uni- 
versity gave an illuminating report 
on studies that he has made of 
milk plants that have gone out of 
business since 1946. Citing Indiana 
as a representative sample, Dr. 

said that 177 fluid milk 
plants have changed ownership 
1946. Of this number, 112 


closed operations completely, 51 


French 
since 


became distributors for other com- 
panies and 14 changed ownership 
but continued operations. There 
were, in addition, 22 combination 
fluid and manufacturing plants that 
changed ownership during this 
period, 59 manufacturing plants 
that changed hands and 17 receiv- 
ing stations. 


Ownership Changes 


Dr. French found that fluid 
plants that experienced ownership 
changes exhibited the following 
characteristics: small volumes, 
older operations, poor records and 
reports, financial condition, 
lack of 
operating limitations. The men as- 
sociated with these plants listed 
paper, limited working capital, high 
labor 


poor 


good management and 


costs and labor 


grade A 


problems, 
requirements, unfair 
competition, lack of capable man- 
agement replacement, reduced mar- 
gins, and lack of volume for efficient 


operation as the causes of their eco- 
nomic difficulties. 

The most startling of all of the 
startling revelations in Dr. French’s 
paper was the statement that 
“Eighty per cent of the book value 
was received by most plants, but 
the book plants 
lagged behind actual value. Thus, 
these plants generally 


value of most 
received 
much less than what their business 
was worth.” (Such are the penal- 
ties, we might add, for not reading 
the American Milk Review. In 
1951, 1954 and in 1958 we carried 
feature articles which 
this subject in detail.) 


discussed 


Home Dispensers 

Two papers on new develop- 
ments in the field of milk pack- 
aging and related distribution 
techniques attracted more than 
the ordinary amount of 
Charles Dains, United 
Denver, Colorado, 


interest. 
Dairies of 
able 
report of his experiences with the 
home milk dispenser or home dairy 
bar. Mr. Dains said that his com- 
pany has 326 milk dispensers in 
Denver homes. The route has three 
sides with 


gave an 


each customer served 
twice a week. The present route 
averages 1,200 quarts of milk per 
day and has the highest by-product 
sales per customer of any of the 
United Dairies Price has 
been consistently held at one cent 


routes. 


a gallon under the price of two 
half gallons. Mr. 


tersely, 


rather 
touched on the jackpot 
question when he said, “We have 


Dains, 


really been pleased with savings 
in delivery costs. We expect by 
the time we have corrected a few 
mistakes that our delivery costs on 
this route can be cut one-third 
below that of our regular retail 
routes.” 
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Naltex containers add beauty to the prac- 
tical—color printed closures on gleaming 
reusable containers. 
make repeat sales automatically . . . 

-.. and at paper prices! 


Proven salesmen that 
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One of the little noticed papers 
that have a habit of popping up 


retain his services in running a milk 
business. He was good. 


PLANT CLINIC 


(Continued from Page 62) 


i on convention programs was a There were other subjects — 42 
talk entitled “Cooperative Milk papers all told not counting the until it is completely dry. 
Processing” by Robert L. Baynton general session presentations. They Keeping the first moisture 
of Harmony Farms All Star Dairy were good papers, representing a content low so that a rela- 
in Columbus, Ohio. This paper, large bundle of better-than-average tively large volume of water 
short, concise and devoid of any talent. To this observer, the out- must be added to adjust the 
] pretense was one of the most standing impression was an aware- composition will cause a 
fundamental discourses given at ness of the changing nature of our long second working period 
the convention. Its strength lay in age. This was not a stand pat which, in turn, will result in 
its attempt to grapple with an convention. This was a meeting of better dispersion of the mois- 
idea of human relationships. Mr. men willing to listen to new ideas, ture and prevent leaky butter. 
Baynton described cooperative new concepts. Whatever skepticism 7. Place the butter quickly in 
processing as “the procurement, there was present was a healthy a refrigerator maintained at 
processing and promotion of fin- skepticism, an analytical skepti- ()-32° F. or lower. 
ished dairy products under one cism that results in improvement 
roof which are sold at cost or very rather than stagnation. One came REFERENCES 
near cost to related distributors.” away from the convention with a 1. Huebner, V. R. and Thomson, L. C. 
The practical advantages are many. sober feeling of optimism. There Spreadability and hardness of butter. 
. J. Dairy Sci. 40:839-846. 
Mr. Baynton, however, wisely are problems to be solved as the F ‘ : 
j chose to discuss the problems that discussions and the corridor con- . aS Se oe & Soe See 


Mejeritidsskrift 13:11 (1947). 
must be considered before entering versations clearly demonstrated. 
upon a cooperative processing ar- But 
after. It 
delicate subject but an 
eminently practical one. Mr. Bayn- 
| ton handled it in a manner that 
reflected credit on the judgmen' 
of those who asked him to speak 


3. Mulder, H. Changes in butter texture 
after working. Nordisk Mejeritidsskrift 
16:156-159 (1950). 


Mulder, H. Melting and solidification 
of milk fat. Netherlands Milk and 
Dairy J. 7:149-174 (1953). 


5. Wilster, G. H., Stout, R. E., Stein, R. W., 
Haag, J. R. and Jones, |. R. Butter- 
making during hay feeding season. 


there was a_ willingness to 
examine the problems, to look at 
suggested solutions. With this kind 4. 
attitude, there is 
believe that the chal- 
lenges of today and tomorrow 


rangement rather than 
was a 
of an industry 


reason to 


will not be without an adequate 











Oregon Agr. Expt. Station. Bulletin 
and upon those astute enough to response. 414, (1942). 
for store and retail bottles 





With Stainless ag 
One Piece Clip 
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EASILY AND QUICKLY ATTACHED. 











-_ rate Sooke no. 
) FOR ALL HALF-GALLON AND GALLON SIZE JUGS ¢ 
p | : ATTRACTIVE + STURDY + CONVENIENT 
4, | IN REFRIGERATOR Many Outstanding ff CUP MADE OF Siatnlass Stet 
“Open This Door and All Other 


Incubators Seem Outdated” 


Viewing door, 11” x11” 
window. 


HOLDS SECURELY - CANNOT BE PULLED OFF. 
# JUGS WITH “Th -Wandles” CAN BE 

MACHINE WASHED, FILLED & CAPPED 

AVAILABLE FOR EVERY STYLE & FINISH 

OF GALLON & HALF-GALLON BOTTLES 


Featws t BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC FINISH 


glass Hydraulic type thermostat, walking 
silver contacts. 


Room temp. to 140°F., thermom- 















ter included “Thermo-wall’ radiant heat. DAIRY NAME CAN BE HANDLES EASILY REMOVED FROM BROKEN & 
eter inciuded. ‘ : be DIE STAMPED ON CLIP DISCARDED BOTTLES FOR UNLIMITED REUSE 
Working chamber — solid alumi- Scientifically designed for de- cennanases GOBER 2900 
I num walls, pendability. y es 
} CHR. HANSEN'S LABORATORY, INC. pene ae epee 
9015 W. MAPLE STREET MILWAUKEE 14, WIS. es OREO SUN HER. SN SOE CLEVELAND. OHIO 
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